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Preface. 



"Where is the IKan that can Zdve trlthont IHninipf '' 

We may live without poetry, music and art; 
We may live without conscience and live without heart; 
We may live without friends, we may live without books, 
But civilized man cannot live without cooks. 

We may live without books — ^what is knowledge but igrieving? 
We may live without hope — ^what is hope but deceiving ? 
We may live without love — what is passion but pining ? 
But where is the man that can live without dining ? 

— Owen Meredith (Lord Lytton.) 



To OUR Patrons: 

Our first duty and pleasure^ is to thank our friends andpatrtms for 
their kind fevors, which are evidenced in the pages of this volume. 
Here are mementos of Feasts fit /or the Ga^— Banquets given in 
honor of great men and grand occasions — Dinners which were 
feasts for the mind, as well as the body — Dinners where guests, 
combining intelligence and wealth, were never equaled — Dinners 
unequaled in the art of cookery and elegance of service. 



THE MENUS. 

The menus (or bills of fere) of the dinners reported in this 
volume were executed by us, and have been prono«nced the richest 
and most elegant ever seen {specimens 0/ which we have on exhibi- 
tion)^ costing from $1 to $25 each, painted by hand on satin and 
silky decorated after special designs — by artists. Dinner cards and 
mentis are a specialty with us. Having our printing presses and 
artists on our premises, we can execute orders at the shortest 
notice. 



WHAT YOU WILL FIND HERE. 

Here will be found the French and English of the different 
courses — ^The correct wines, how and when to serve them — ^The 
inviting of guests — How to preside as host and hostess — ^As a guest, 
when to arrive — How to enter the dining-room — When to leave, 
and the various matters of dinner etiquette. 



HOW WE CAME TO PUBLISH THIS VOLUME. 

Desirous of being able to answer inquiries as to what was correct 
relating to dinner giving, we sought information, by reading pub- 
lications from which we expected to receive what we were in quest 
of ; but finding so little, we determined to have a book of our 
own. Having the nucleus in the most remarkable Tnmus ever 
printed, we took them as a basis, and, with the information ob- 
tained by us from dinner givers — hence this publication — which we 
know contains more information as to the Art of Dinner Giving, 
than can be obtained from all of the books ever published. 

With thanks and courtesy, 

Dempsey & Carroll. 



Our Publications! 



Xlie Art of Corresponilence anil mrcNlilliur Ktl€iiiette» 

the advaoce volumes of our series of publications, having met with such grand reeeftionsy 
me htrt thank our pr'^nMB, expressing the fact that they are the parties to whom the public 
is indebted, through us, for their issue. 



Price, doth, %lJBO 
Price, Cloth, $&.00 

Sbr %vt vi §imzx living waA %»}Xjit^ at l^iAitt ^tacittSf 

Price, $1.80 

For Salb only by 
Mbssrs. DEMPSEY & CARROLL. 



Entbrbo according to thk Act of CoNGXaas, 

1880. 
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Jftenus anb Dinner itarbs. 



eUR wealth and refinement, individual and national, our gen- 
eral elegance and requirements as a people, are far in ad- 
vance of all other countries. Our dining-rooms, both public and 
private table appointments, both for use and ornamentation, and 
excellence in the culinary art, was never excelled, if equaled, A 
branch of our business ^ to which we pay particular attention, is that 
of fiimishing o( Artistic hand-painted menus and dinner cards. We 
employ artists of culture and merit ; and, as an evidence of our 
success with the public, we refer with pleasure to the menus (exe- 
cuted by us) printed in this book — o/'the most elegant dinners ever 
given in this city. 

We are the only house in this city who, upon their own premises, 
execute the work entire, designing, embellishing and printing. 
At dinners of any size as to numbers, menus are used, and name 
cards are laid at each guest's plate. These dinner cards are kept 
by the guests as a souvenir, and are often very elaborate, costing 
from $5 to $50 per dozen. 

To those who have not visited our establishment, we extend an 
invitation, which incurs no obligation to purchase. Our goods 
are excellent in every particular, and sold at very low prices. 

Courteously, 

Dempsey &. Carroll. 
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Directing a Dinner. 



^np GRAND dinner cannot be managed to the entire satis&ction 
•fi^ of host and guests, unless it is under the management of 
professionals, whose trade and business is the supplying of eveiy 
necessity; they having trained waiters — table service, with full knowl- 
edge of the quantity and requirements, in accordance with the 
entertainer's wishes. By the emplojonent of professionals, the 
hostess is relieved of a mountain of care, work, and anxiety ; the 
caterer must, for his business reputation, furnish all things in order; 
if he is not equal to the occasion, the hostess, in her disgust, gives 
him the benefit of mistakes, and the guests remember the caterer's 
name. The fashion is increasing of giving large dinner parties 
outside of your own house — ^then all trouble is at an end. The host 
and hostess are, only in name, enjoying the feast the same as their 
invited guests. 

The style of olden times, when the table fairly groaned with the 
abundance of food, has changed. Now the table is decorated with 
flowers, pyramids, pieces emblematical of the honored guest, and 
elaborate menus, on which are painted the different guests' names, 
being retained as mementos of the feasts. The different courses 
are served at the regular intervals by the servants — ^guests selecting 
the dishes which best please their palates. At the dinner given to 
the Hon. Cyrus W. Field, at the Union League Club, a salmon 
over four feet long, elaborately decorated, was exhibited to the 
guests by being carried around the dining-room in charge of four 
waiters, who returned it to the side room, from which it was served 
to the guests. Select music is an indispensable necessity to a fine 
dinner, music being interspersed between speeches, toasts, etc. 



Famous Feasts anb Banquets. 



Dinner giving in the dayi of the Oaiars, B.O. 76, down to 

the present time, 1880. 

YK| YSPEPTICS and alarmists cry the extravagance of this age in 
T^ dinner giving and entertaining. The decay of Rome and 
the Caesars are pointed out as frightful examples, by the dyspeptics, 
who rob history of the facts, that wars destroyed the Roman empire, 
reducing its citizens to poverty. 

The Roman don vrvani, supping on the brains of peacocks and 
pheasants,' the tongues of nightingales and the roes of the most 
delicate fishes, swallowing in value thousands of pounds at a meal, 
evidences the extravagance of that period ; and we need only mul- 
tiply the individual expense by the number of guests, to form an 
estimate of the cost of a grand dinner in the days of the Caesars. 

A supper at the Apollo meant $10,000 thrown to the purveyors ; 
and the emperors were certainly the most reckless in the profligacies 
of the table. 

We have brought together facts of history from the Caesars, 
B.C. 75, down to the present time, presenting some of the most 
remarkable feasts ever given, costing fabulous sums of gold : 

A.D. 12. — $400,000 was expended by Caligula on a single 
supper. 

A D. ^j, — $1 50,000 was spent by Nero for a single dish. 

AD. 69. — $35,000,000 was squandered by Vitdlius in seven 
months, chiefly on his table. 

A.D. 218. — $100,000 was spent by Heliogabalus on one supf)er. 

A. D. 1 650. — 1 80, 000 francs was spent by Conde on one supper. 

A.D. 1789. — $250000 was spent by Prince Radzwill for an 
entertainment 

A.D. 1 79 1. — 200,000 roubles was spent by Prince Potemkin 
for an entertainment 
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A.D. 95- — $25>ooo was spent for a single dish made of the 

tongues of the costliest singing-birds. 
With the reign of Julius Caesar, the Roman dictator, from B.C. 
69, to B.C. 44, began the epoch of strange gluttony — notable in 
history and the orgies of Tiberius — Clodius — ^Vedius Polleo. 
These men spent their lives in a round of monstrous debaucheries. 
The day and night, we are assured, were not long enough for 
their revels, 

B.O. 76 to B.a. iL 

Tiberius spent two days and a night at the festive board. The 
magnificence of the emperors were imitated, if not equaled, by 
citizens like ^Esop, the actor, and his son Clodius. Vedius Polleo 
fattened his lampreys on the flesh of murdered slaves. These were 
also princely days for actors. iEsop, the comedian, must have had 
a solid fortune ; the great actor Roscius made $250,000 a year by 
his profession. 

Wealth of Seneoa the Fhiloflopher, Born B.0. 10. 

SenecUy the philosopher, was tutor to Nero, A.D. 37. The 
Roman emperor yuvmal, speaks of '* the gardens of the wealthy 
Seneca,'" who possessed, besides these gardens and country villas, a 
superb palace in Rome, sumptuously furnished, containing five 
hundred cedar tables, with feet of ivory and of exquisite work- 
manship. His hard cash amounted to 300,000 sesterlia, or 
$12, 109,350 of our money, accumulated in four years. 

A.r. 40 to A.S. 96. 

Nero sat at table from midday to midnight : he ate a dish that 
cost $150,000, and drank a bumper still more precious. Caligula 
spent $400, 000 on a single supper. Vikllius ceased eating only 
while he slept ; he was most extravagant in his daily &re : he 
squandered $35,000,000 chiefly on his table in seven months. At 
an entertainment given to Vitellius by his brother, 2,000 of the 
rarest fish and 7,000 of the most curious birds were served up. 
Dcmitian ate out of his hands to stay his stomach, in the intervals 
of regular repasts. $25,000 was spent on a single dish, made ef 
the tongues of the costliest singing-birds. 
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A.S. 161 to A.r. lee. 

Verus was the first to Increase the number of guests from nine to 
twelve, and prolonged his suppers throughout the night Camodus 
ate even in the bath. 

A.2); 218. 

Heliogabalus was the most elaborate of entertainers : he spent 
$100,000 on one supper. 



Having noticed a few of the &mous entertainments of the Caesars' 
times at the commencement of the Christian era, we pass over a 
period of i,coo years, with evidences of the same prodigality and 
liberality, during the intervening period of A.D. 218 to 1476. 

1476 to 1660. 

BANQUETS OF BOUNDLESS LUXURY. 

It is an erroneous idea that, in costliness and luxury, the feasts 
and banquets and the general style of living of the ancient Romans 
have never been excelled in modern times. 

A.D. 1476. 

A MAGNIFICENT BANQUET 

Benedeiio Saluiati, of Florence, gave on February 16, 1476, in 
Naples, a magnificent banquet to the sons of the Neapolitan King 
Ferante. As a preliminary course, little gilded cakes of pine ker- 
nels, and small majolica bowls, with some kind of a fancy prepar- 
ation of milk. Then eight silver platters, with gelatine of capon's 
breast, ornamented with heraldic devices, the dish for the most dis- 
tinguished guest, the Duke of Calabria, having a fountain in the 
middle showering a spray of orange blossom water. The first part 
of the meal consisted of twelve courses of meats, including venison, 
veal, ham, pheasants, partridges, cap)ons, chickens, blanc-mange; 
at the close a great silver dish was placed before the Duke, and, 
when the cover was raised, a fiock of birds flew up. On two enor- 
mous platters stood two peacocks, apparently alive, and with tails 
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spread; in their beaks they held burning perfumed essence, and 
on their breasts were silken ribbons, with the duke's arms. The 
second division consisted of nine courses of various sweet dishes, 
tarts, marzipan, and light ornamental cakes, with hippokras, a 
kind of spiced wine. There were fifteen kinds of wine, mostly 
native Italian and Sicilian. At the close of the meal the guests 
washed their hands in perfumed water, and, after the removal of the 
cloth, a mound of green twigs with costly essences was placed on 
the table, the perfume of which filled the room. During and after 
the meal there was music and a pantomime. After an hour s 
pause there was a dessert of confectionery, served in dishes of 
silver, with ornamented covers of sugar and wax. 

A.I). 1600. 

According to Montaigne, when the Dey of Turin visited Charles 
V. in Naples, the dishes were so filled with cosdy sweet-smelling 
spices that a peacock and two pheasants were so prepared that they 
cost loo ducats, and, when they were carved, not only the dining- 
hall, but all the rooms of the palace, and even the houses in the 
neighborhood, were filled with a delightful perfume, which re- 
mained for some time. Fine perfumes played a great role in the 
cookery of those days. At that time Italy was the foremost country 
in Europe in the art of cookery, as well as in all other arts. 

A.S. 1660. 

Under Louis XIV. France gained the first place in this respect 
At a festival given by Cond6 to the King at Chantilly, which cost 
180,000 francs, there were a few trifling imperfections, and in 
consequence the cook, the great Vatel, committed suicide. 



AD. 1775. 

The French Revolution had little effect on table luxury. Dan- 
ton gave banquets that cost 400 francs a plate. 
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A.I). 1789 to 18ia 

$250,000 ENTERTAINMENT. 4,000 INVITATIONS 

In the eighteenth century the Polish nobility gave banquets of 
barbaric splendor. Perhaps the most famous of these was that 
given by Prince Radzvoill in 1789, under Stanislaw August, in 
Warsaw. Four thousand invitatidns were issued. In the hall 
where the king sat all the service was of gold ; in the three great 
adjacent halls, which were thrown into one, was an endless table 
heaped with silver of the finest Augsburg filagree work, and the 
tapestry and the livery of the servants were corresp)ondingly 
splendid. The feast began with oysters brought from Hamburg 
in a wagon ; several hundred plates of them were emptied. The 
cost of the entertainment was estimated at $250,000. 



A.D. 1791. 

A FESTIVAL COSTING 200,000 ROUBLES. 

The banquets given by Prince Poiemkin in St Petersburg were 
among the most extravagant ever known. At a festival given by 
him in honor of the Princess Catherine on April i, 1791, 16,000 
pounds of wax were bought in St Petersburg for the illumination, 
and, in addition, 70,000 roubles' worth was brought from Moscow. 
The Winter garden, which was six times as large as that in the 
Imperial palace, had artificial turf, paths strewn with gravel, 
numerous fruit trees, partially hung with real and partially with 
glass fruit, garlands of jasmine, grottos resplendent with mirrors, 
fountain of lavender water, an obelisk incrusted with crystals and 
gems, and a great variety of other adornments. About 3,000 
guests were invited. The ballet masters, La Pica and Cauziani, 
received 5,000 and 6,000 roubles respectively. The entire cost 
of the affair was estimated at 200,000 roubles, but that figure is 
regarded as too low. 

At the balls given by Potemkin, there was always served a fish 
soup that cost 1,000 roubles, in a silver vessel weighing 300 
pounds. 
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A.I). 1818. 

Louts XVIIL was not surpassed by many, so far as eating went 
Between the courses he used to be exclusively supplied with a dish 
of little pork-cutlets dressed in a peculiar manner, which he ate, 
just as an appetizer, with his fingers, the end-bone being scraped 
quite clean. A Mr. Rogerson, about the same period, ruined 
himself by extravagant gluttony of the most elaborate kind, and 
committed suicide, being the most extreme case on record in 
modern times. 

Lord Saye and Sele, Lord Sefton s contemporary, out-Seftoned 
Seflon. Sea and land were searched to gratify the palate of this 
nineteenth century Vitellius. On one occasion an omelet com- 
posed entirely of the eggs of the golden pheasant was served at one 
of his breakfasts. He had, indeed, an amazing stomach and 
head. A new servant came to him for orders just as he was going 
out to dinner, and was astonished at bein&r told : ' * Place two bottles 
of sherry by my bedside and call me the day after to-morrow." 

A.S. 1879 and 1880. 

Dinners, unequaled in the time of the Caesars or later days, 
will be found exemplified by the menus in this book, which presents 
a collection of the choicest, rarest, and most novel menus ever 
published, being dinners given by the wealthiest citizens to 
America's most worthy personages — at the Uhum League Club — 
The Loius Club — The Gils^ House — Delmonicds — and the resi- 
dences of our millionaires. The menus were works of art, varying 
in cost from $2.00 to $10.00 each, hand-painted on satin, silk, 
and ivory board — from the establishment of Messrs. Dempsey & 
Carroll, the Art Stationers, who make a specialty of excellence in 
dinner cards and menus — having always on hand the laigest 
stock to be found m New York city. 
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Ihe itulinary Art. 



Vatel, the great Oook-of 1650. 

jQ? CCORDING to Mme. de S6vigne, Vatel was a man so pre- 
•mmB eminently gifted that he could have borne all the cares of 
a State. At a festival given to the King Louis XIV., there 
were a few trifling imperfections. Vatel could not bear the disgrace 
he fancied to be in store for him ; therefore he stabbed himself. 
He was the first of the great French cooks whose names are re- 
corded in histor)', an honor which was accorded to none in the 
days of Imperial Rome, although the names of many gladiators 
and circus performers are thus handed down. 

Ghdmrod de la Beyniere, Jr., 1783. 

In 1783 all Paris talked about a supper given to twenty-two 
persons by the great gastronomist, Grimrod de la Reyni^re, Jr. Of 
the nine courses, each consisted of only one kind of meat; which, 
however, was prepared in twenty-two different ways. 

Onllnary Art in France, llth and 16tlL Oenturlee. 

In France the culinary art was well developed in the fourteenth 
century, and it had made great advance in the fifteenth. Sweet- 
meats were the chief delicacies in those days, and the great at- 
traction of a feast was a peacock, pheasant or swan in skin and 
feathers, and with gilded beak. Peacocks, which were always 
brought on amid a flourish of trumpets and the hand-clappings of 
the guests, were the fevorite fowl until the sixteenth or seventeenth 
century, when they were gradually crowded out by the turkeys and 
pheasants. It is said that the art reached its culmination under 
Louis XVI., 1650. 

lith Centuy In England. 

In England, at the end of the fourteenth century, ^the ordinary 
meal of a man of good standing consisted of three courses, of 
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seven, five or six dishes respectively; on festive occasions the 
number of dishes was increased to eleven, nine and twelve. 

Early Xiddla Ages. 

In the early middle ages there was great splendor of living in 
the realm of the caliphs. The son of Gabryl, the body physician 
of Haroun-al-Raschid, took his meals in summer in a room cooled 
by snow, in winter in a greenhouse, and among his dishes were 
roasted fowl that had been fed on almonds and pomegranate 
juice. In mediaeval Europe the cloisters were the centres of luxu- 
rious living. 

Ohefii of the Ooisine— A.I). 60. 

The art of cookery was the most popular science of old Rome. 
The emperors were among its most diligent students, and took 
rank among its most successful practitioners. Heliogabalus, Vi- 
tellius, Caracalla, fairly earned their notoriety not only as gour- 
mands, but as liberal protectors of that peculiar talent which con- 
sists in the extension of human enjoyment by the discovery of 
fresh incentives to the appetite. The literature of the stewpan, as 
may be supposed, was in profitable accord with the ruling taste. 
Tiberius bestowed a competence upon the wit who wrote a dia- 
logue between the mushroom, the 03^ter, the thrush, and the 
becafico. This would have been the golden age of professional 
cookery, but that the expert was generally a slave. A cook, cried 
the contemporary satirists, is as costly as a triumf, and a fish is as 
dear as a cook. A slave knowing his business was valued at 

$4,000. 

A.2). 1880. 

Chefe of the Cuisine of the various club-houses in New York 
city receive salaries ranging from $2,000 to |5,ooo per year. It 
requires years of study, besides a peculiar adaptation, to become 
an expert A hotel proprietor informs us that to master his busi- 
ness, he commenced as waiter, then as assistant cook, serving his 
time in the kitchens of French, Russian, German, European and 
American hotels. That the par excellence of chefe of the cuisine 
are in this city, we refer to the various menus, which were printed 
and decorated by us, and are published in this book. 
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Banquet Halls anb Cable 

Decorations. 



Bomtti Baaquetla^ Ealls, AiD. 60. 

^SThE accessories of the Roman dinner were on a par with the 
V^ . luxurious character of the dishes. In the palace of Nero, 
called "Domus Aurea/' there were banqueting-halls ceiled 
with ivory, which turned on swivels, and thus presented a succes- 
sion of pictures. Pipes carried through the ceiling showered 
flowers and perfumes on the guests. The grandest of these sailes h 
manger vr?^ in shape a great hollow globe, provided with machinery 
which produced an imitation of the celestial motions and the pro- 
cession of the seasons. The dining-rooms of Heliogabalus, like 
those of the other emperors, were upholstered and furnished with 
the most lavish profusion of gold, silver, precious stones, and 
precious stuffs. The dinner-beds on which the guests reclined 
were massively wrought of the rare metals, and covered, like the 
floor, with carpets of gold ; the tables and the service were of like 
material and splendor. Cedar or ivory, incrusted with jewels and 
gold, was, to be accurate, the usual composition of the Roman 
tables. Cicero gave forty thousand dollars for a table, but this 
piece of household plenishing was cheap compared with the lai^e 
prices chronicled. The table-tops, like the ceiling, were often 
movable, but with less serious consequences to the guests ; for we 
are told that sometimes such a deluge of violets, roses, and other 
blooms were rained on the company, that many guests were over- 
whelmed and suffocated under the fragrant down-pour. This was 
not the only malignant humor of the imperial host It was not 
till the time of the emperors that table-cloths were used. Above 
the table a canopy was erected, to keep the guests from being in- 
commoded with dust ; this, it may be presumed, was when the 
apartment was open to the sky. Before the guests placed them- 

i8 



selves at table they carefully removed their shoes, and left them at 
the foot of the couch, in order that the rich stuff with which it was 
covered should not be injured. The guests having taken their 
places Asiatic fashion, bills of fare were distributed among them, 
and a drinking-cup was placed before each. For a long time after 
the Augustan era each guest brought his own napkin, a slave bring- 
ing it and fetching it away at the finish of the feast ; but not empty, 
the usage being to load it with remnants of the banquet It was 
common, in the middle of the banquet, to send something to 
a wife, relative, neighbor, or friend. 

French Table Deoorations, A.S. 1660. 

In table decoration the fashions in France have varied greatiy. 
At one time tables were ornamented with elaborate imitations of 
fiower-beds, formed by arrangements of cut flowers on wet clay ; 
then came representations of architecture, groups of statuary and 
landscapes. A man named Canade invented an artificial fi'ost, 
which gradually melted in the warmth of the room, so that the 
guests saw the river thaw, the trees become green, the flowers 
bloom ; in short, the turning of Winter into Spring. Under 
Louis XIV., so-called sableurs executed Persian carpet patterns and 
other pictures with marvelous rapidity out of colored sand, marble, 
glass, or sugar dust, just before the entrance of the guests, and the 
designs were destroyed by a breath or drop of water. 

Nev York City, 1880. 

DINING SUMPTUOUSLY. 

One of the most elaborate, dinners ever given in New York was 
tendered to Mr. Cyrus W. Field by about eighty gentlemen firiends. 
The occasion was Mr. Field's departure on his tour around the 
world. The banquet took place in the theatre of the Union 
League Club, which was richly and appropriately decorated. The 
stage was entirely concealed by an arbor of evergreens and exotic 
plants, while the walls on either hand were gracefully adorned 
with grouped standards and bannerets bearing the coats of arms of 
various old New York families. The tables, with covers for eighty 
guests, were arranged four square about the sides of the room, 
seats being reserved for Mr. Field and the more distinguished 
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participants at the table immediately fronting the stage. In the 
centre of the room was a rich centre-piece consisting of a bust 
of Mr. Field/ life size, flanked by exotic plants, and other orna- 
ments. Among other pieces in sugar were a map of the world, 
encircled by a belt of cable, and surmounted by a vignette of Mr. 
Field, flanked by statuettes of Washington and Liberty, a locomp- 
tive and railway car, on a railway track of the same material, and a 
mammoth four-masted White Star steam-ship, four feet long, with 
masts, yards, smoke-stacks, and small boats complete. There were 
also pyramids of sugar, and several other elaborate designs in con- 
fectionery, tha whole the work of the club's chief steward, M. Vin- 
cent Camovito. 

The dinner, which was prepared under the superintendence of 
Paul Angot, the veteran chef of the Union League Club, was most 
elaborate, embracing 35 dishes and a dozen kinds of wine — Haut 
Barsac, Romano, Marcobrunner, Mouton Rothschild, Roederer 
carte hlanchCy Pommery sec^ C6te Roti6, Madeiras, and other brands. 
The company sat down to the table at 7. 30 o'clock, and at mid- 
night the repast was not yet concluded. An orchestra discoursed 
airs from various operas during the evening. By the side of each 
guest was placed a menu of surprising elegance and richness, which, 
for elaborateness and costliness, has seldom, if ever been excelled, 
or equaled, in New York. The souvenir was composed of two 
heavy slabs of papier-nlach6 — front and back bordered with a rich 
satin, each side being in different colors, with golden border : the 
frontispiece, in gold, representing a map of the world — both conti- 
nents — surrounded by a chain of the Atlantic cable, and sur- 
mounted by a vignette of Mr. Field, flanked by branches of green 
palm. The whole was capped by the legend, **Bon Voyage; 
1 858-1 866. " At the bottom of the frontispiece was a profile of the 
Atlantic ocean, with a four-masted steam-ship making her way 
from one side to the other. The interior of the card-board con- 
tained the bill of fare, and on the back the names of the subscribers 
to the dinner. 

TSB MiLNUB were exeooted by Measn. Dempaey & Canroll, 
the Art StatloiieTB, from "whoBe establialiment nearly all of the 
novel and elegant menus of last winter's dinneni were obtained. 
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lljueen Uictoria anb Royal 
Dinner $iuing. 



7m|E give the ceremonies connected with the giving of a State 
^W* Dinner, by Queen Victoria. 

Form of invitation : 

* ' The Lord Steward is commanded by the Queen to invite 
General U. S. Grant to dinner on Wednesday, the fifteenth, at 
eight o'clock." 

Full Dress. 

The guests assemble in the drawing-room, and there await Her 
Majesty's entrance, which is made without announcement; the 
guests arrange themselves into the form of a crescent to receive her. 
She is usually accompanied by her daughter, and shakes hands 
with the ladies only. When the guest of the day is not of Royal 
Blood, the arrangement of precedence is privately arranged — the 
guest sits on Her Majesty's right hand, and the Royal family on 
the left. There are three servants to six guests — one to pass the 
food to the guests, one to take away the empty dishes, and one to 
go for the food. Her Majesty eats at a state dinner without any 
gloves, and when the dinner is finished the Queen leaves the room 
first. At a royal dinner all of the guests are assembled in the 
drawing-room, to receive Her Majesty, while at a private dinner 
the hostess is in her drawing-room, to receive her guests. The pre- 
cedence at private dinners in England is as follows ; Foreign Am- 
bassadors take precedence of the English Nobles; Arcl\bishops rank 
with Dukes; Bishops with Earls ; Foreign Counts and Barons take 
no precedence, but rank with English Baronets, or great landed 
proprietors ; and in untitled precedence, an Earl's grandson, or 
near relatives of the aristocracy, precede the Esquires or Country 
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gentlemen ; next come Wives of Country gentlemen of no pro 
fession ; then Barristers' Wives, Naval Ofl5cers and their Wives, 
then Military Men and their Wives. Physicians are ranked in the 
royal household as next to Knights. 

As a matter of information and curiosity in connection with pre- 
cedence of titled personages and others, we furnish, from Her 
Majesty's authorized book — through the Lord Chamberlain General, 
Marquis of Hertford, as follows : 

Foreign Ministers at this <^ourt in order of their 

Precedence in each class. 

February, 1877. 

AMBASSADORS. 

1. Turkey — Musurus Pacha. 

2. Austria — Count de Beust 

3. Germany — Count Munster. 

4. Russia — Count Schouvaloff. 

5. France — Marquis d'Harcourt 

6. Itcdy — Lieut -General Marquis de Val Dora. 

MINISTERS. 

7. Nicaragua — Mons. Marcolita. 

8. Denmark — Lieut -General de Bulow. 

9. Chili — Don A. Blest Gana. 

10. Peru — Senor don Pedro Galvez. 

1 1. Netherlands — Count Charles de Bylandt 

1 2. Gautemala — General Negrete. 

13. Belgium — Baron H. Solvyns. 

14. Persia — Prince Malcolm Khan. 

1 5. Brazil — Baron de Penedo. 

16. Columbia — Senor F. Zapata. 

1 7. yapan — Wooyeno Kagenori. 

1 8. Spain — Marquis de C. Laighsid. 

19. Argentine — Senor Don D. de Alvear. 

20. Bolivia — Dr. Quijarro. 
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J I. Saivadar — Senpr Don J. F. Medina. 

32. United StaUs — Hon. Edwards Pierrepont. 

23. China — Kno Sung Tao and Lin Li hung. 

24. Equator — Gen'l Salazar. 

25. Venezuela — M. J086 M. Rozas. 

CHARGE D'«iFFAIRES. 

26. HayH—^, C. S. VillevaleU. 

27. Greece. — M. J. Germadius. 

28. Sweden \ 

k >■ Count Steenbock. 

29. Norway ) 

30. Portugal — Mons. E. T. de Sampayo. 

The United States ranking No. 22 in 30 representations. 

QUEEN victoria's CABINET 

Is composed of 12 

Other Officers of State 7 

Royal and Household Members, Lords, Viscounts, Lieut. - 

Genls. , Hons. and Ladies. 188 

Total number, 207 

belonging to the Queen's Cabinet and Household. 
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Use of Knife an6 Fork 



^O^STWERE better for trenclierman to wipe his wittel on a 
V^ manchet of bread than on his doublet ; 'twere more 
tidy and comely. Goodly breeding belongeth to a gentleman. 
'Tis more like Flamand boor than aught else to sully napkin with 
grease of knife. Bethink ye of manners, my Lord. " This, from 
an old play of about 1615, shows that the knife and fork question 
must have agitated the world at an early date. "They behaved 
strangely and in an indecorous manner," writes a French chroni- 
cler, describing the habits of the Russians, at Versailles, half a cen- 
tury later. "Their knives they wiped on their beards, and it was 
most distasteful ; they were not gens de honne compagnu. Their gar- 
ments were greasy, and they smelt ill-flavored. " Of course nobody 
nowadays would think of cleaning his knife in the primitive man- 
ner, though at a hotel or restaurant it might be perfectly legitimate 
to give a dingy spoon, knife, or fork, a little friction on the napkin. 
How the knife or fork is to be used, or what is to be done with 
them when the plate is passed to be replenished ^ We think the 
question divides itself into two distinct phases. If there is a 
servant, the knife and fork may be left on the plate. It is then the 
duty of the attendant who carries the plate to the place of replen- 
ishment to take care of the knife and fork, putting them on one 
side of the plate, so as to be out of the way of the new supply of 
food. But this leaving of the knife and fork is quite optional. To 
cross, however, the knife with the fork, is to give extra trouble. 
If, however, there is no one in attendance, it is wisest to retain the 
knife and fork, and here the individual knife-rests are most service- 
able, an article for dinner service considered indispensable by 
English dinner givers. (The Meriden Britannia Company have 
them on sale. ) 
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It might as well be said here of the marked improvement gener- 
ally as to the use of the knife, it is not now as universally sheathed 
in a man's or woman's mouth, as if they were sword-swallowers. 
Thirty years ago, in France, the use of the knife at dinner was 
almost tabooed. The custom was to divide the food with the fork, 
rather an awkward custom, as forks have generally no cutting edge, 
and to aid the act of conveying food to the mouth on the fork, by 
means of a bit of bread. Long habit makes people amazingly 
clever about this kind of thing. To eat with gloves on is female 
snobbery. Young women who go out to parties may be lavish of 
gloves, and may be indifferent to smearing them with lobster salad, 
or to have the first finger and thumb darkiened where the spoon 
touches them. But nothing is prettier than the freshness of a 
woman's hand, and the best fitting glove is, after all, bilt an awk- 
ward thing. Gloved hands that feed, to keep up the whole dignity 
of the thing, should find mouths which were hidden behind veils. 
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Social Elegance. 

II^EVER in the history of this Republic has wealth been able to 
Jm procure such an infinite variety of matter to please the eye, 
adorn the person, and tickle the palate as now. The newly-rich 
man, who could have spread his table in 1866 as a rich man can 
spread his in 1880, would have so ^ outshone all his comrades 
that they would have been ready to die with envy. The devices 
now employed for the display of wealth were utterly unknown ten 
years ago. "The newest thing" in what we may call social art 
sets the town agog only for a day. To-morrow brings a finesher and 
more costly invention to spur the jaded hncy. The tiades that live 
on the extravagant whims and the vanity of men and women thrive 
apace. Professional caterers say that there never has been a sea- 
son in New York in which so many costly dinners and similar 
entertainments have taken place as that of last winter. The 
customary old-&shioned dinner-party has given place to what 
is called a OBte. The guests sit down to a table which is an elabo- 
rare work of art The decorations and service are brought toge- 
ther fi"om the four quarters of the globe ; and, above all, they 
must be different from anything ever seen or heard of before. 
There is a limit to eating and drinking, as well as to the variety of 
the provision. Every social dinner-out knows the everlasting 
and invariable recurrence of oysters, soup, fish, roast, entr6es, sor- 
bet, and game. The changes are rung on these courses with 
needless multiplication from December to Easter, with scarcely a 
pause for the pretended feasts of Lent But lack of novelty in the 
menu is made up by the prodigality and gorgeousness of table 
adornments. The menu is pamted on satin, and each guest is 
provided with a souvenir of the festivity which takes the shape 
of a work of decorative art 

w 

Ladies' lunch parties, or dejeuners , as they are delicately called, 
are made to outvie the heavier feasts of mere men, for the love- 
liest of God*s creation refuses to be distanced in any possible ex- 
travagance. Children's parties are quite as sumptuous as those of 
the grown people. 
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Jnuiting $ue$t$. 



TRTe ask people to dine with us because we like them for certain 
^W4 inherent qualities. If our circle of friends be lai^e we 
must be acquainted with many who differ extremely in all their 
social characteristics, to say nothing of their pursuits, sympathies, 
and occupations ; and it is, therefore, by a judicious admixture of 
the guests that we bring about a successful party. 

A bad habit prevails among inexperienced dinner-giveis of in- 
viting to their own house precisely the same company whom they 
have met, only a week or two previously, at the house of a common 
friend. If the first party was a great success, the second is the 
more likely to be a failure, although it was that veiy success which 
induced the repetition. The common friends so assembled, how- 
ever fond they may be of each other, can hardly carry on the 
brilliant or attractive tone of conversation of the first to the second 
edition, especially when, as is frequently the case, there has been 
not more than a week or fortnight's interval. It is not sufiicient 
merely to change the rooms and the positions of the host and 
hostess ; some new elements are needed to season the talk, and to 
bring in some firesh ideas. 

This is no evidence of disregard or unfriendliness ; it is only the 
natural craving for fi-esh whetstones for the tongue, and I must not 
be misunderstood to mean that it is a desire to meet strangers 
simply for the sake of a change. Of course I am assuming if we 
do meet any one, to whom we are only partially or not all known, 
there will be something in them which will accord pleasantly with 
ourselves. This again brings me to another bad habit apt to pre- 
vail when the housewife says, "Whom shall we ask?"zw., the 
habit of gathering ** round the table " at one time people of pre- 
cisely the same profession. It is not well, if you desire the company 
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of your friend Benjamin Splinis^ the eminent suigeon, and his wife, 
to have none but doctors to meet them ; they are the last people, 
probably, he wishes to sit down with for social purposes. The 
conversation will immediately turn upon what is vulgarly termed 
'* shop, "and you will be lucky if your table does not assume rather 
the character of a dissecting than a dining one. 

That * * two of a trade never agree " is a maxim which, with a 
little modification, the housewife should constantly bear in mind 
when debating whom she will ask to her hospitable table. I say 
with a little modification, because I don't wish it to be supposed it 
is entirely undesirable to bring * * the two " together. 

You may bring all your friends to know each other by turns, to 
become gradually intimate with each other, and even to like each 
other by these means. Instead of a clash of conflicting interests 
and opinions, you will induce a concurrence of friendly feelings, 
and you will turn up those sides of their characters which will best 
harmonize the one with the other. 
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Dinner Jnuitations. 



FORMS FOR 



INVITATIONS to dinner, are given in the name of both host 
and hostess, printed from engraved plates upon note sheets 
or square cards. 



Form — 

Mr. & Mrs. Auguste Washington 
request the pleasure of 

company 

at Dinner on 

1 880, at o'clock. 

750 Fifth Avenue. 

Monograms. — Crests or coats of arms in bronze, are stamped in 
the centre of the sheets or cards. 



The invitations, with the blank lines filled in, would read- 
Mr. & Mrs. Auguste Washington 
request the pleasure of 
Mr. & Mra Charles Seabright's company 

at Dinner, on Wednesday evening, 

December 12 th, 1880, at six o'clock* 

750 Fifth Avenue. 
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Dinners given in honor of special or noted persons, are in form — 



Mr. Sc Mrs. Auguste Washington. 

Request the pleasure of 

Mr. and Mrs. Charles Seabright's company 

at Dinner on Monday Evening, 

March Thirteenth, at eight o'clock, 

to meet 
The President and Mrs. Garfield. 
753 Fifth Avenue. 



Form of Beoeption issaed to me«t Qenl Ghrant. 

Engraved by Messrs. Dempsey & Carroll. 

The Union League Club of New York, 

requests the honor of 

Hon. Edwards Pierrepont's 

Company at the reception to 

Gen'l Grant, 

On Saturday Evening, October 23, 1880, 

at eight o'clock. 

Walter Howe, Hamilton Fish, 

Secretary. President 

The fevor of an answer is requested. 
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Responbing to 3nuitation$. 



|||1 S. V. p. placed upon invitations, to the refined, would be a 
|lrJL# reflection upon their knowledge of etiquette and good 
breeding; but neverthless is used to a great degree, because of 
the thoughtlessness or carelessness of the invited to respond at 
once, accepting or declining. The necessity of an immediate 
answer to a dinner invitation is evident, to enable the hostess to 
be sure of the number of guests which she desires. The following 
are the correct forms for accepting or declining : 



▲ooeptanoe of a Dinner InTitation. 

Mr. & Mrs. Charles Seabright 

accept with pleasure 

Mr. & Mrs. Auguste Washington's 

invitation to Dinner, at seven o'clock, Wednesday evening, 

December 12 th. 



Declining a Dinner InTitation. 

Mr. & Mrs. Charles Seabright 
regret that a previous engagement 

prevents the acceptance of 

Mr. & Mrs. Auguste Washington's 

invitation for Wednesday evening, December 12th. 

Reasons other than prior engagements can be given accord- 



ing to (acts. 
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Dinner Etiquette. 



Time of Arrival for Sisner. 

FROMPT attention to the hour named in the invitation is a 
matter of the greatest importance. The time of arrival is 
about ten minutes before the dinner hour, not earlier or later, to 
enable the hostess to be fully prepared to meet her guests — make 
introductions and arrangements for escorts to the table. If already 
made, gentlemen will be handed, by a servant, upon entering the 
house, cards, upon a tray ; he takes the one bearing his name and 
that of the lady whom he is to escort to the table. 

3)l]mer Oostmnet. 

Ladies and gentlemen appear in full dress, wearing gloves, which 
are removed when seated at the table, and need not be worn again 
during the evening. 

Sntoriaif The IMng^toom. 

The chief waiter announces dinner, by bowing to the host, who 
offers his left arm to the honored lady, proceeding first, with guests 
following to the dining-room ; the hostess enters last with the 
honored gentleman. Each couple find the places assigned them, 
as intimated right or left hand of the table and by the dinner card 
at their plates. A gentleman offers his left arm to the lady he 
escorts to dinner ; he places her at table at his right hand 

Oonrtety to the Eotteis. 

Guests, after locating themselves at the table, remain standing 
until the hostess is seated ; ladies are seated next, their escort 
arranging their chairs for them, when they seat themselves. 
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Serving of Sisner. 

Small oysters, or clams, when served, proceed soups. Soup is 
passed to all who take it, or pretend to do so. After soups — guests 
may refuse, or take whatever pleases them, the menu giving the in* 
formation as to the various dishes. 



"Wlna fixlBUsg. 

Custom designates what wines shall be served with each course. 
No gentleman or lady, however severe in their ideas of temperance, 
will manifest their convictions while accepting private hospitality. 
The wine is poured sparingly into the different glasses, and glasses 
are lifted as toasts are drank. Accepting hospitality allows no 
liberty of criticisms of the conduct of th^ host. 

Sisner Oonvenation. 

The hostess cleverly arranges the seats of the gifted conversation- 
alists, so they will occupy, as near as possible, the centre of the 
table, between the host and hostess, to enable all of the invited to 
be entertained. The following will be of great service to the 
listeners, if read and appreciated by the would-be wits: 

If thou be master gunner, speak not all 

That thou canst speak at once, bat husband it. 
And give men turns of speech. Do not forestall 
By lavishneas, thme own and other's wit. 
As if thou mad'st thy wilL A civil guest 
Will no more talk all, than eat all the feast 

Beiiring from Table. 

Dinner concluded, the hostess bows to the lady at the right of 
the hos^ rises, and all the party follows her to the drawing-room. 

Serving of Oofbe. 

If a theatre or opera party follows dinner, the coffee is served at 
the dinner table ; otherwise it is served in the drawing-room, half 
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an hour' after dinner ; the hostess sits by the coffee-urn, and the 
gentlemen carry the cups to the ladies, a servant following with a 
tray, upon which is cream and sugar. 

Taking Leave. 

After coffee, guests may at any time take their leave, all going 
within two hours. If, after coffee, parties desire to leave at once, 
it is correct to so announce, unobserved, to the hostess before dinner, 
leaving quietly, unnoticed, without formal adieus, to avoid disturb- 
ing the pleasure of those remaining. A New York hostess under- 
stands this polite withdrawal, which is one of the pleasant customs 
of Parisian etiquette. 

Dinner Oalle. 

Etiquette requires that a call be made by each guest, upon the 
hostess, within a week, on her receiving day, if she has one, to 
return thanks, etc. If by card lefl in person, one card for each 
adult member of the family, with right hand upper comer turned 
down. 
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Public Dinner 3nuitation$. 



A Compliment to Qon. Arthur. 

INVITED TO DINNER, WHICH HE DECLINES FOR PRIVATE REASONS. 

*AF number of well-known gentlemen of this city, desirous to 
"■• express their gratification at the nomination of Gen. Chester 
A. Arthur for Vice-President, addressed him a letter a few days ago 
asking him to meet them at dinner. Their letter, and his answer 
declining the proffered honor, are appended: 



I. 

Hon, Chester A. Arthur: 

Dear Sir: In common with all true Republicans, we rejoice 
at the happy issue of the earnest struggle in the Chicago Conven- 
tion. We hail the general approval of its work as an auspicious 
omen, and go forward confidently to the labors of the canvass. 
We feel an especial and personal gratification in the fact that the 
ticket selected at Chicago bears your name. Your faithfulness to 
public duties, your firmness and sagacity in political affairs, so 
well understood by your fellow-citizens in this State, have now 
met with national recognition, and earned for you this well-de- 
served honor. 

Our efforts in your support will be prompted, not only by poli- 
tical zeal and enthusiasm, but by the warmth of strong personal 
friendship and esteem. That we may have an opportunity more 
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fully to express to you our sincere congratulations and hearty good 
wishes, we ask you to meet us at dinner at the Union League 
Qub, on Thursday, the 8th inst, at 7 o'clock. 

Yours respectfully. 



Hamilton Fish, 
Noah Davis, 
M. O. Roberts, 
James Emott, 
Hugh McCullogh, 
C. R. Agnew, 
William Down, 
Benj. B. Sherman, 
Isaac N. Phelps, 
Edward S. J affray, 
Benj. G. Arnold, 
J. PiERPONT Morgan, 
Levi P. Morton, 
Benj. K. Phelps, 
Le Grand B. Cannon, 

and 



pravton ivks, 
Clinton Gilbert, 
D, B. St. J. RoosA, 
Salem H. Wales, 
Chas. L. Tiffany, 
Watson E. Case, 
Marvelle W. Cooper, 
Henry K. Thurber, 
Chauncey M. Depew, 
Andrew V. Stout, 
Charles E. Beebe, 
S. Van Rens. Cruger, 
Henry A. Oakley, 
Horace M. Ruggles, 
Edward Mitchell, 
100 others. 



New York, July 3, 1880. 



IL 



New York, July 5, 1880. 

The Hon, Hamilton Fishy the Hm, Noah Davis, the Hon, yames 
Emott, the Hon. Hugh McCulloch, and others. 

Gentlemen : I have the honor to acknowledge the receipt of 
your letter of the 3d inst, tendering me an invitation to dine with 
you at the Union League Qub on Thursday evening next I am 
deeply sensible of the kindness which has prompted both the invi- 
tation itself and the flattering assurances of confidence and regard 
by which it is accompanied. 
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If circumstances permitted, I should be greatly pleased to accept 
your proffered hospitality, and for that purpose no more congenial 
spot could have been selected than the headquarters of the Union 
League Club Association, so widely famed for its patriotic zeal and 
energy, and so efficient in the support of the principles and policy 
of the Republican Party. 

I am constrained, however, from considerations of a private 
nature, which are known to many of you, to decline your invita- 
tion Again assuring you, gentlemen, of the pleasure with which 
I have received your congratulations upon my nomination, I have 
the honor to be your obedient servant, 

Ch£st£r a. Arthur. 
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Grand Union Hotel. Saratoga Springs. N. Y. 



HENRY CLAIR, Lessee. 



Wines Selected and Imported Expressly for tUs Hotel. 



CHAJHPAGNBS. 

PT QT. 

Boll & Co., Tr6s Sec ^t s^^ i3 oo 

G. H. Mumm's Dry Verzenay t 50 3 00 

*• " Extra Dry i 50 300 

Heidsieck, Piper & Co i 50 3 00 

Roederer's Dry Sillery i 50 3 00 

'* Carte Blanche i 50 3 00 

Delmoniai 1 50 3 co 

Pommery Dry.^ i 50 3 00 

Heidsieck & Co., Dry Monopolc ... i 50 3 00 

Veuve Clicquot i 50 3 00 

CULRBTS. 

OUR OWN IMPORTATION. 

M^doc 40 75 

St. Julien 40 75 

Pontet Canet 50 i 00 

St. Emilion 50 100 

Laruese..... 50 100 

Leoville 100 a 06 

Margaux : 00 2 00 

ChAteaii La Rose .... i 50 3 00 

" Leoville 200 400 

" Margaux 2 50 5 00 

" Lafite a 50 5 00 

SAI7TBRNBS. 

Haut Sautcmes 75 i 50 

Ch&teau Sauternes i 00 a 00 

l^tour Blanche 150 3 00 

Chdteau Yqticm • 2 cx) 4 cx> 

RHIBIB mrUIBS. 

D. LRIDB.V, Cologne, 

Rauenlhaler Bcrgp Auslese ^^ «> 

Steinber^er, Cabinet 5 00 

Marcobrunner, Ausbruch 4 oi> 

Marcobrunner t 50 300 

Steinwein in boxbeutel i 30 9 50 

Liebfraumilch x 25 a 25 

Ruedesheimer i 00 a 00 

Hochhrimer. Dum Dechant 25 a oc> 

BPARILI«lliG. 

Zdtinger... i oo 

Johannisbei^er, selected 1865 ' 6 tx> 

Still Catawaba i 00 

Cook's Imperial, St Loius t o(.> a 00 



a 00 

3 00 
3 00 

a 00 

2 00 

3 00 
3 00 
3 00 



3 00 

3 50 
a 50 



SUBRRT. 

IT. QT. 

Table Pale »i 00 $x 75 

** Superior, Very Pale i 00 a 00 

Vino de Pasio 100 

Oloroso, rich and fruity i 50 

Amontillado Viego, very old 1 75 

BURGUNDY. 

Chablis t 00 

Beaunc 100 

Pommard 1 50 

Clos de Vougeot 1 50 

Chambertin i 50 

PORT. 

Old London Dock 

Sandeman's Old Port 

Osbom's 

BRAHOIBB, IV^HISKIBB, Ae, 

Private Stock, very old 5 00 

Jas. Henncssy & Co.'s Cognac 4 00 

Ot.ird, Ditpuy & Co.'s •• 4 00 

Old Rye Whiskey, very old a 00 

Fine Old Jamaica Rum a 00 

Old St. Croix 3 00 

Holland Gin 3 00 

Old Tom 3 00 

Old Apple Jack 300 

MALiT lilCiUORS. 

Bass's Ale 30 

Muir's Ale 30 

Vounger's Ale 30 

Imported Ginger Ale 35 

Tivoli Beer 25 

I-igor Beer 15 

Guinness 's Stout ... 30 

Xcwton Pippin Cider 35 50 

l4l(iUBURS, CORI>IAJL8« dec. 

Chartreuse perglass ao 

B^n^dictint " ao 

Curafoa " 20 

Kiimmel " ao 

Anisette " ao 

Maraschino " ao 

Vermouth " 30 

Absinthe " 20 

Old Brandy " 40 



PmiMBY 4r Pari^olx, ^nj )5tationbivs, Pnion ^quARK, ft. y. 
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IHantes of mffereiftt Courseis 



FRENCH. 


ENGLISH. 


Correct Serving. 


Glasses Used. 


Huitres. 


Oysters. 


Sautemes. 


Light Green. 


Potages. 


Soups. 


Sheny. 


Stem Glass, White. 


Hora d*CEuvres. 


Dainty Dishes. 


Rhine Wine. 


Red. 


PoissoQ. 


Fish. 


«( K 


(< 


Relev^s. 


Removes. 


Clarets. 


Pure White. 


Entrto. 


Entrdes, (main dishes) 


Champagne. 


\ 


Entremets. 


Vegetables. 


Madeira. 


it (< 


Sorbet. 


Punch. 






R6ti. 


Roast. 


Champagne. 


White. 


Gihier. 


Game. 


Burgundy. 


If 


Fioid. 


Cold Dishes. 






Sacr£s. 


Sweets. 


Port Wine. 


White. 


Fruits et Dessert. 


Fruits and Dessert. 






Fromage. 


Cheese. 


Cognac et liqueurs. 


Small White. 


Caf£. 


Coffee. 







-McWiP?,*- 



— H-2— 



XBMPHRATURH OF yniHlE^H XO SHRVH. 



Sauterne and Rhine Wines — slightly cold, 50 to 55° Farh. 

Clarets— even temperature. 

Burgundy — slightly warm. 

Champagne, very cold or frozen. 

Sherry — slightly cold. 

Madeira and Port — even temperature. 



Sauterne, Rhine Wine, and Champagne — Native Bottle. 
Sherry, Claret, Madeira, Port — in Decanters. 
Burgundy — Native Bottle, put in wicker basket. t 

Sparkling Wines — Native Bottle. 



This table, originated ufith MB, GBORGB n. CAItROLL, ia the only table in 
eaeUtenee gMng tMe infmtnatian, and ie owthoriUaHveiy e^rreet, 

" COPTniQHTBD," 
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EONOBED QUESTS AKD QBAND DIimEBS. 



The Elegant Menus for the following Dinners were 
Executed by Meaere. Dempeey & Carroll. 



UNION LEAaUE OLUB. 

See description of tbe Klegant Bleiau*, • 

Gen. Grant. Reception by the Club, - . - . 

Gen. Grant, by ex-Judge Charles A. Peabody. • 

Hon. George Walker, Consul General at Paris, - 

Hon. Cyrus W. Field, .... . - 

Mr. John S. Kennedy to his friends. 

Founders of the Union League Club, . . - . 

Officers of the New England Society. 

Messrs. Stout & Co. to friends, . - . 



PACS 

42, 43. 44. 45 

- 46 

- 47.48 

- 49 

- 5". 51 

- 52 

53. 54. 55. 56 

57. 58 

59 



rXNKEBS AT THE LOTOS CLUB. 

See description of tl&e Blegant Menus* . . • . . 60 

Gen. U. S. Grant, Reception by the Club, - ..... 6x 

llie Lotos Club First Decennial Dinner, 62, 63, 64 

To Messrs. Mitchell, Heyl and Mason, - 65, 66, 67 

ToCol. Thomas W. Knox, - -68.69,70,71 

To Mr. Fred. Marsden, - - - - 7a. 73. 74 

To Col. lliomas W. Knox, - - - 75. 7<J 

To I.. L. Seaman. M.D., ... ...... 77 

To Lieul.. Governor Buckley, of Connecticut, ...... 78 



SINNEBS AT THE XETBOFOLITAN HOTEL. 

Hon. Theodore Runyon, by Members of the New Jersey Bar, - - 79, 80 

Annual Dinner of the Alumni Association of St. John's Cidlegc, - 81, 82, 83 

Manhattan I^ge, A. O. U W., 149, - - - 84, 85, 86 



aiLSET HOUSE. 

See description of tl&e Blcfl^ant Menus, • 

C;en. Sheridan, Reception by Mr. E. B. Parsons. - 
Mr. Thomas Dickson to friends, - .«b . . 

To Dr. Houghton and friends, by Mr. William Watson, 
Mrs. Breslin, Re-miion of Old Friendm, - 
To Mr. Harry Heyl, by friendr. 



87 
88 
89 

90 

9» 
9a 
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SELXONIOO. 

See descriptlou of tl&e Blegant Meniaa, . . . . 

Senatof Jonesp of Nevada, by Hon. S. W. Dorsey, .... 
Alumni Association (Medical Dep't], University dfCity of New York, 
First RuielSheriflTs Jury, - . \ . 

We furnished a large number of private parties with Kle^^ant McniLS. 



PACK 

- 93 

94 

95. 9^' 97 
98 



BLSaANT PBIVATE DINNEBS. 

See deceriptloB of tbe Blega.Bt Meaua, ..... 99 

Hon Henry Hilton to First Coramittoe of the World's Fair, - - - - 100 

Hon. Henry Hilton to Gov. A. B. Comvli, - - . - .101 

Hon. Henry Hilton to same gentleman, - • - . - •102 

Mrs. A. T. Stewart. - - - - X03 

Mrs. D. H. McAlpin, ......... 104, 105 

Mr J.J. Astor, ........ ,06 

Mr. and Mrs. Judge Horace Russell to Gov. A. B. Cornell, . - - 107 

Mr. lliomas Barbour to Gen. U. S. Grant, ...... 108 



ELSaANT ENTfiBTAINXENTS. 

University Club, .......... 109 

St. James Hotel, - . . . - . . .110 

Hotel Bristol, - . - . . . . . - .m 

Hotel Biunswjck, - - - - . . . . .113 

The Hanover, ..--...... 113 

Hotel Hungaria, - . . . . - - . . -114 

I1ie Lambs Club, .......... 115 

Masonic Dinner, . . . . . 116,117,118 



2CENUS OF FAXOUS HOTELS. 

Windsor Hotel, Saratoga Springs . • . ■ - 119 

Grand Union Hotel, Saratoga Springs, . > • . . -120 

Park Avenue Hotel, New York City (Christmas Dinner). - - - 121,123 

Metropolitan Hotel, New York City (Christmas Dinner), - - - * - 123,124 



BEenvs Ibr tbe Four t$e«.«on«. 



135, xa6, 137, 138 
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Descriptions of Elegant Menus 



EXKCUTBD BY 



MESSRS. DEMPSEY & CARROLL, 



For tlie foUoipHnff T&ntcrtaMnnnentm si'vett at tlie 



UNION LEAGUE CLUB, 



Z879 and i880i 



I. — A Dinner to Gen, Grant, Am 2j</, 1880. — Ex-Ju^e Charles 
E, Peahody entertains the ex-President, 

One of the most elaborate private dinners of the season, not ez- 
cepting the Cyrus Field banquet, was given last night to Gen. 
Grant by ex-Judge Charles A. Peabody, at the Union League Club. 
The club theatre, in which the banquet was spread, was richly and 
appropriately decorated with the national colors grouped in tasteful 
arrangement over the doors and windows. The stage was con- 
verted into a bower of ferns and exotic plants. Among the mounted 
pieces with which the - table was decorated were the bastion of 
victory in confectionery, the pyramide h la Gen. Grant, of the 
same material, busts of Washington and Hamilton, the Parrot 
gun on posted silver, zouaves, bombs, statuettes of liber^, etc. 
Each menuy printed in tinted letters upon gold-mounted card- 
board, was looped up with red ribbons, and adorned with a water- 
color drawing of battle scenes, and at the side were the national 
colors grouped with a crossed sword and musket, and surrounded 
with a wreath of laurel. Executed by Messrs. Dempsey k Carroll 
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2. — Reception to General Grant, Oct, 2jd, 1880. — From N. V. 
Herald, 

The menu for General Grants was a remarkable creation of typo- 
|;raphical art. In size it was ample to have contained on its four 
sides the editorial opinions of the entire New York press of this 
morning on the Presidential question. It was of blue satin, bearing 
on the outside an appropriate inscription, hand-painted, in tasteful 
colors — ^works of Art, by Messrs. Dempsey & Carroll. 



3 . — Dinner by the Founders of the Union League Club, May 20, 
1880. — A Distinguished Company of Gentlemen in the Theatre 
— Gen, Sherman and Secretary Ramsey present. 

A memorial *re-union and banquet of the veteran members of the 
Union League Club was held in the theatre of the club-house last 
night One hundred and forty-three members sat at the tables, all 
of them being gentlemen who had joined the club between March 
20, 1863, and the close of 1865, these dates including the war 
period in the history of the organization, which was founded in 
March, 1863. 

The menu, executed by Messrs. Dempsey & Carroll, was gotten 
up on enameled Bristol-board, in book fold, the bill of &re being 
on the second page, the toast list on the third, and the list of 
members present on the last ps^je. A rich ribbon running across 
the top of the card had on it the headings, in ornamental gilt letters, 
"^«i«"and "Toa^." 

The front cover had executed in blue, black, and gold, the 
monogram of the club, U. L. C. ; underneath was a picture of the 
old club-house, and scene (March 5th, 1864) of the Colored Regi- 
ment receiving its colors from the club, who had organized and 
equipped it 

The theatre was superbly decorated and formed in all prob- 
ability the most splendid and brilliant ** dining-room " ever seen 
in this city. The stage was filled with living palm-trees, flowers, 
and foliage, the dark-green background being illuminated by 
the "border lights" and by small gas-jets set among the leaves. 
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The walls and ceiling were blazoned with the national colors, taste- 
fully draped and festooned, and the chandeliers were dressed with 
twining sprays of leaves and flowers. Five tables were set, the 
first being parallel with the front of the stage. At this table was 
seated the Chairman, the Hon, John Jay, having on his right the 
Hon. Alexander Ramsey, Secretary of War, and on his left Gen. 
William T. Sherman. 



J^. —Dinner to Cyrus W, FUld, October 26, jSSo.—N, K Times. 
One hundred menus, at five dollars each. 

By the side of each guest was placed a Tnenu o/" surprising elegance 
and richness, which, for elaborateness and costliness, has seldom, 
if ever, been excelled, or equaled, in New York. The souvenir 
was composed of two heavy slabs of papier-mach6 — front and back 
bordered with a rich satin, each side being in different colors, with 
golden border : the frontispiece, in gold, representing a map of 
the world — both contineiits — surrounded by a chain of the Atlantic 
cable, and surmounted by a vignette of Mr. Field, flanked by 
branches of green palm. The whole was capped by the legend, 
** Bon Voyage: 1 858-1 866." At the bottom of the frontispiece 
was a profile of the Atlantic ocean, with a four-masted steam-ship 
making her way from one side to the other. The interior of the 
card-board contained the bill of fare, and on the back the names 
of the subscribers to the dinner. 



5 . — Dinner to a party of friends by S. ^ CO. , February ij, 188 O, 

Thirty menus, hand-painted, no two alike, which were ac- 
knowledged as follows, by letter : 

New York, Feburary 8, 1880, 
Messrs. Dempsey &* Carroll : 

Gentlemen : — 1 want to put myself on record of sa3dng, both 
for myself and the rest of the gentlemen who were my guests last 
evening, that the menu cards which you painted for me were very 
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beautiful, and were very much admired and praised by every one 
present, and I congratulate myself that I gave you the order for 
them, and will in future give you my own trade, and also influx 
ence what I can from mv friends. 

Yours verj' truly, 



6. — Complimentary Dinner to Hon. George Walker^ Esq., Consul- 
General at Paris y March, 6, 1880. 

Menus furnished by Messrs. Dempsey & Carroll. Executed 
in colors, on gold beveled-edged cards. 

7 . — Annual Dinner of the Officers of the New England Society, May 
ly, 1880, 

Cream cards, executed in colors — menu embossed in gold — 
furnished by Messrs. Dempsey & Carroll, Art Stationers, Union 
Square. 

8 . — Dinner given hy John S. Kennedy, to a few friends, after the 
Inauguration of the Statue to Robert Bums, October 27, 1880, 

Handsomely executed in colors by Messrs. Dempsey & Carroll. 



I 

1 
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IN HONOR OP 

OBNERAI. GRAKT, 

^t tl^e JJnion J^eague piub, Pet. 23, 1880. 

MENU 

SERVICES CHAVD 

Consommd de volatile Potage aux hu'itres 

HuUres k la poulette au gralin 

HuUrcs fiites 

Croquettes de ris de veau Pfttits pfttds aux to«visses 

SBRVICBS PROID 

Saumon Renaissance au Victorieuae 

Filet de boeuf d^corte k la Washington 

Aspic de gibier, Matson Blanche 

Galantines de chapons k la Lincoln 

Buisson d'ortolans k la Francklin 

Volier de perdreaux k la moderne 

P(lt<5s de foies gras k TUnion League 
Selle de ch^vreuil k la gel6e 

Dindes k Tiiidienne 

Coq de bruyire k la York 

Quartier de moulon, sauce Cumberland 

Jambon de Westphalie k Tancienne 

Pigeons innocents aux cressons 

Mayonnaise de volaille Salade d homard 

ORAMDBS PIl^CHA SI OKXBH8 

Pyramides de nougat , Bastion k la General Grant Horn of plenty Ciopa 
Frinlana Charlotte sultanne ChAlet suissc Ruch£ k miel 

Meringues k la Caprera 



Gel6e en bellevue Blanc mange Charlotte russe 



Punch k la cardinal et k la cr^ole 



Fort Malakoflf Canon parrot Bombe Zouave Liberty Glaces fantaisie 

Aigle Baba Bisquits glac^ 



GAteaux decor6» Petits fours Bonlxjns Devises 
Fruits et dessert assort is 

CAF^ Vrr CHOCOI^AX 



PsJirSBT if PaKI^OLL, ^I^T STATfONKI^*, UNIOff ^OARK, }i. Y. 



DOCN£R 



TO 





BT 



CHARLES A. PEABODY, 



AT TKB 



a]SIe]«•^I£87I(EaE•^cLaB,•!•]SEW•!*¥eKK, 

Jiovember 23rd, 1880. 



Alonzo B. Cornell, 
Hamilton Fish, 
Edwin VY. StOTighton. 
Charles O'Crnor, 
John K. Porter, 
Yinoenzo Botta, 
John Cotton Smith, 
William a. Choate, 
Admiral Livingston. 
Thurlow Weed, 
John Jaooh Astor, 
Frederick A. P. Barnard, 
Frederick de Peyster, 
George F. Baker. 
James Thomson, 
Charles Tracy, 
Gordon W. Bumham, 
John F. Dillon, 
LTither R. Marsh, 
Roscoe Conkllng, 
Fisher Ames Baker, 
Chester A. ArthTir, 
Andrew P. Peahody, 
William H. Hunt, 
J. P. Geraud Foster, 

Alexander 



William M. E-rarts, 
Samuel Blatchford, 
Edvrln D. Morgan, 
John C. Hamilton. 
John A. C. Gray, 
E. Randolph Bobinson, 
Noah Davis, 
George Bliss, 
Dorman B. Eaton, 
Edwards Plerrepont, 
Hooper C. Yan Yorst, 
William Allen Butler. 
George Jones, 
Frederick F. Thompson, 
James Grant Wilson, • 
Jerome B. Chaffee, 
Benjamin H. Field, 
George I. Leney, 
Clarence A. Se'ward, 
General Patterson, 
Charles J. Folger, 
John P. Newman, 
Whitelav/ Held. 
Peter Ccoper. 
General Eadeau. 
H. Bullock. 



PutPSBY ^ PaRI^OLL, jkl^T ^ATIONBI^S, ]JlllOlf ^QUARE, ft y. 



MBXU 



Hultres au citron 

POTAGE8 

Consommi atix ^toilles am^ricaine 
Pitr^e d'artichauts chAtelaine 

HORS I>*<EUVRB 

Timbalcs d^cor^cs k la milanatsc 

POISSON 

Bass rayee au gastronome Eperlans k la Dumon 

Pommes duchesse Hot-house concombrcs 

REIiEVJ^S 

Selle de mouton anglais Arcade de chapon k la modeme 
Mac^doine de legumes Toraates farcies h la reine 

ENTR^l 



Yquem 



Romano 



Marcobnmner 



Caissos de b^casses k la Maintenon 

Ris de veau k la Perigord 

Petits pois k la fran^aise Haricots verts an bcurrc 

Tert-apinc k T Union I.«agiic 

SORBBT 

Punch k la militaire 



( 
\ 

( 
< 



Mouton 
Rothschild 

Pommcry Sec 



R. Carte Blanche 



ROTI 

Canvas-back duck Cailles piquees de truffes 
C^lcri mayonnaise Salade de laitue 

PIlkcBS inOBTTI^BS 

Bastion au victoneu Pyramide k la G^n^ral Grant 

Nougat k la Washington et Hamilton 

Canon Parrot Zouave Bombe Liberty 

Meringues au soucr^ fille Ruche Blanc 

Gel^e en bellevue 

Glaces variees Gdteaux Devises 

Fniits assort is 

CAF^ 



Chambertin 



liqueurs 






COMPLIMENTARY DINNER 

Given to George Walker, Esq., Consul-General at Paris, 
At the Union Leag^ue Club, March 9th, 1880. 






Hugh McCulloch. 
Henry Villard. 
Dr. H. W. Bellows. 
Thomas W . Pierce, 
Charles A. Peabody, 
J^ L. CidwaJadcr, 
Clarence Car>', 
Edward Tuck, 

M. 



Richard Butler. 
Parker Handy, 
Charles G. Landon, 
Win. H. Lee. 
Edward N Tailer, 
Oliver H. Palmer, 
Daniel F. Applecon. 
Horace White, 
irshall Jewell, 



Charles Watrous, 
Elliot C. Cowden, 
George Wm. Curiis, 
Abram S Hewitt. 
J. Pierpont Morgan, 
Charles Lanier. 
Wm. Walter Phelps, 
Whitelaw Reid. 

Dr. Robert Collye^ 



C. B. Curiis, 
C. C. Hastings, 
Hiram Hitchcock, 
Joseph H. Brown, 
F. D. Tappen, 
Walter Howe, 
Thomas C. Acton. 
George Bliss, 



m:enu 



HUITRES 

POT AGES 

Puree d'artichauts k la chiltelaine 
Consomm^ a la princessc 

MORS D'CEUVRE 

Timbales a la Palermitainc 

POISSON 

Filets de bass raye a la Cambacer^ 

Red snapper k la dauphine 

Pommes duchesse Salade de concombres 

RELEVES 

Selle d'agneau k la parisienne 

Filet de boeuf k la Rothschild 

Macedoine de It^gumes Choiixflcurs panis a la Doro 

ENTREES 
Ris du veau k la Montpensier 
Petit pois nouveaux au beture 

Coquilles de Terrapin k la modeme 

SORBET 
Punch en surprise 

ROT I 

Chapons farcis aujc marons et piques aux truifes de Pcrigord 

Caovas-back duck k la Maryland 

Salade 

ENTREMETS 

Pyramides de nougats Glacee Washington et a I'Umon 

Ruches ii miel G&teaux varies 

Praises k la cremc Gel<ie en bellevuc 

Fruits assort is 

CAFE 



( 
< 

< 

< 
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( 
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( 
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( 
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f 



YINS 

Chablis 



Amontillado. 



Marcobrunner 



Ch4teau 
Beycheville 

Roderer 
Caric Blanche 

G. H. Mumm 
Ejctra Dry. 



Bourgfigne 
Cote Rotic 



Liqueurs 



P«MI>»Kr ^ ParI^OUL. fi^^T ^TATIOItEI^S. UwiOM ^QOAHE, ff Y. 



^ 



*l-DIfipiER4 



!• 



TO 



CYRUS W. FIELrD, 

By a fe-w of his personal friends, prior to his departure on a journey 

round the vrcrld. 

At tlie Union I^agrue Club, 

NEW YORK, OCT. a6th, i8So. 



john t. agnew. 
d. f appleton. 
samuel d. babcock. 
isaac h. bailey. 
c;eorge bliss, 
a. h. barney, 
a. s. barnes, 
benj. brewster, 
h. r. bishop. 

J. M. BUNDY. 

PETER COOPER. 

JOSEPH H. CHOATE. 

EDWARD COOPER. 

HORACE B. CLAFLIN. 

J. W. CLENDENIN. 

CHAS. P. DALY. 

GEN. L. DE CESNOLA. 

CH. E. DETMOLD. 

WM. DOWD. 

WM, C. DUNTON. 

W. E. DODGE. Jr. 

DAVID DOWS. 

WM. M EVARTS. 

WILLIAM H. FOGG. 

JOSIAH M. FISKE. 

WM. M. FLIESS. 

BENJ. H. FIELD. 

E. P. FABBRI. 

NORVIN GREEN. 

CHAS. BURRALL HOFFMAN 

JOHN H. HALL. 

HENRY HILTON. 

OLIVER HO^T. 

SOLON HUMPHREYS. 

WILSON G. HUNT. 

JOHN JAY. 

DAVID B. WIL 



J. D. JONES. 
Di^VID JONES. 
MORRIS K.JESSUP. 
GEORGE W. LANE. 
J. H. LANE. 
CHARLES LANIER. 
WILUAM H. LEK. 
A. A. LOW. 
CHAS. G. LANDON. 
WILLIAM LIBBEY. 
JAMES McCREERY. 
SAMUEL McLEAN. 
D. O. MILLS. 
LEVI P. MORTON. 
J. PIERPONT MORGAN. 
AUGUSTUS G. PAINE. 
CORTLANDT PARKER. 
JOHN PATON. 
EDWARDS PIERREPONT. 
HORACE PORTER. 
HOWARD POTTFR. 
P. R. PYNE. 
DANIEL C. ROBBINS. 
EDWARD S. SANFORD. 
JACKSON S. SCHULTZ. 
BENJ. B. SHERMAN. 
SAMUEL SLOAN. 
JESSE SELIGMAN. 
JOHN A. STEWART. 
WM. L. STRONG. 
A. B. STONE. 
FRED TAYLOR. 
JOHN T. TERRY. 
C. L. TIFFANY. 
SINCLAIR TOUSEY. 
SALEM H. WALES. 
LIAMSON. 



HENRY M. FIELD, D. D. EDWARD M. FIELD. 

CHARLES EDWARDS. DANIEL A. LINDLEV. 

CYRUS W. FIELD. 



•*fMENU4^ 



HUIXRBS AU CIXROX 



Haiit Barsac 



Consommd Franklin 



Bisque d'<k:revisses volta 



MORS D'QEUVRI^ 

Timbales h la cable atlmtique 

POISSO^ 

Saumon du golfe St. Laurent garni & la royale 

Filet de soles anglais h l.i JoinviPe 

Pommes duchesse Concombres 



\ 



/ 
\ 



Romano 



\ 



Marcobninner 



Mouton Rothschild 



Filet de boeuf il la Godard 
Selle de venison & la tyrolienne 



Jardiniere de l^jumes 



Tomates farcie A la reine \ 

) 



Roedcrer Carte Bkinchc 



Ailes de vnlaillcs \ la Montpensicr 
C6telettes de grouse au truffes 



Pel its pois verts 



Choux de Hnixelles au l^eurre 



Terrapine d la Union League 



Pommery Sec. 



Punch en surprise 

ROXI 

Canvas-back duck Woodcock au cresson 

Salade de laitue 



Mayonnaise de c^leri 



Pyramides de nougat 

Chemin de for 

Ruchd & miel 

Navirc sur la mer 

Pouding \ la v^nitienne 



mONXHH 

Mapa rnondo surmont^ Jl la Field 

Washington Liberty 

Meringues 
Panier de fleurs 



Gaufres & Tallemande 
Tutti frutti Glaces varies Cigne sur nid 
Gel<*e en belle vue Savarins G&teaux ddcor^s 

Fruits ct dessert 



\ 

S 



C6te ROu<^ 



Madeira.^ 
Bird A. 



Liqueur;! 



P«JIP»»y 4r pAR^OLL, ^^T ^TATIONEI^S, PwiON ^qUAHE, ff. Y' 



DINNER 

^aAT'JE 7C RCrERT r'JRNS. 



• T 



Mr. laae, lic» Mr. J .tn Pwnr' . 

Mr Wak«, w--:^ *•'- A. M. Sk «v 

Mr. Rn>inrt ItMvh 




MENU 

Huitre* am cnrtK 




Hats \\ 



HORS D'CEUVRC 



POISSON 



RSLCVES 

I=»»«deboerfiu»od,TT», 

Cbcwtt d« braxeDv-^ ana ly. 
EMTRkES li.^ 



SORBCT 



^ 



« tm- 



ROTI 
^*w>d«Kk»ttr 



S«U.)r 



EHTRKItCTS 



i^lrt* or V 






^■** K^iiKm. « ▼ 



SCENE-MARCH 5, 1864, 

) League Club House, Union Square 



DINNER 

II by tti« Ponndera of Union I^aBoc Clnb at clal> Boum 
nADISON SQVARE, 
MAY aotli, zSSo. 






/ 



" MENU " 



PAINTED ON SILlK RIBBON. 



Little Neck Clams 



Consommd ch&telaine Bisque d*^revis.ses 

HOR8 D'ceuVRC 

Timbales & la vdnitienne 



Saumon de Kennebec, sauce portugaise 

White Bait k Tanglaise 

Pommes dauphinc Salade de conconibrcs 



Filet de boeuf piqu^ h Taquitaine 

Selle d'agneau k la chanceli^re 

Macddoine k I'Athdne Tomates farcies k la parisienne 



Ris de veau h la moderne 

Terrapine k la Maryland 

Petits pois verts au lieurre Asperges en branches 



Punch k rUnion League 



Poulels de grain B<5cassines sur canap^ 

Salade 



Ruche 



Pyramides — Washington, Liberty, Lincoln 

Glacfe-- Canon, Union, African 
Mont Blanc Biscuit Tutti frutti Geltv (i&teaux 
Fraises k la crdmc Fruits vari^ 



c 

f 



( 
< 
( 



* 
\ 

< 



r 

( 

r 
\ 



St 

\ 



Graves 



Vino de paste 



Hochheixner 



Pontet Can«t 



Mumm Extra Dry 

Rcederer 
Carte Blanche 



Pommard 



Liqueurs 



tl 



TOASTS " 



PAINTED ON SIIxK RIBBON. 



I. The Presktont of the United States. 

Hon. Al.S:XA!iri>kR RAMSAY, S«ct*7 ot 'W»r. 

2. The Work and Charities of the Club. 

Rev. HESSTRY IV. BBI.IiO'WS, D. D., L.L..D. 

3. The Honored Dead— The Memory of Abraham Lincoln. 

DVTIiljIAM AI.LS1V BUTLBR. 



4. The Army and Navy of the United States. 



Gen. SHKRMABT, U. S. A. 



5. The Memories of the War, from Union Square to Fortrjefs Monroe. 

Col. LteORANO B. CAVNOBT. 



6. Our Absent Friends. 



7. The State of New York. 



jrOH5f A. IVBBKS. 



Hon. HAl>m.TO»r FISH. 



8. The Union League Club of Philadelphia. 

Prof. CHAS. J. STII^JL^, L.Ii.D 



9. The Loyal Merchants of New York. 



10. The Finances of the War. 



JACKSON S. SCHUIiTZ. 



GEO. CABOT IVARD. 



II. The Colored Regiments. 



Col. OBOROB BI4ISS. 



12. The Black Man and his Emancipation. 



13. Our Non-Resident Members. 



inirCBNT COIiYBR. 



Hon. BIARSHAIiL JBIVBI^L.. 



14. The Loyal Press and Publications. 



Hon. !¥.>!. WAIiTBR PHRI<P8. 



15. The New Club House. 



SAIjBM H. ^VITAIjBS. 



16. The Loyal Women of America. 



jros. H. CHOATE. 



Affnew, C. R., Dp, 


Dov/ling. J. W., Dr., 


Morton, L. P., 


Appleton, D. F., 


Doremus, R. Ogden, Dr., 


Manice.W.D.F., 


A 2 ton, Tho8. C, 


De Forest, Jas G., 


Han, A. P., 


Burdstt, Chaa P., 


Denny. Jnc. T., 


Moore, W. H. H., 


Bierstadt, Albert, 


Denny, Thoa., 


Maxwell, William H.. 


Bedlow, Henry, 


Dows, David. 


Opdyke, Geo., 


Butler, Rioh'd, 


Dole. Kath'l, 


Peabody. Charles A., 


Butler. Chas., 


Dodge, Wm. E., Jr., 


Peteps, Geo. A., 


Butler, Wm. Allen. 


Eaton. D. B., 


Paine, A. G., 


Bollea, E. S.. 


Fish, Hamilton. 


Palmer, F.A.. 


Baner. W. J., Dp, 


Fisher, Nath'l. 


Phelpo, Wm. Walter, 


Eacon. D. G.. 


Ford, John R., 


Pinckney, J. H., 


Butler, Cyrus, 


Godrtard, J. W., 


Roe, Alfred, 


Barron, J no. C, Dr., 


Gourlie, Jno. K., 


Roosevelt, J. A., 


Billings, 0. P. C, 


Graydcn, V/iliiam, 


Swift, H. H., 


Barnard, Horace, 


Gregory, Chaa. E., 


Shethar, Sam'l, 


Borden, Wm., 


Guernsey. E.. Dr., 


Smith, Chas. S., 


Brewster, Henry, 


Griswold, Jno. N. A., 


Schultz, J. S., 


Benedict, E. C, 


Guiteau, Jno. M., 


Sedgwick, H. D., 


Bunce, Seymour A., 


Goodman, R., 


Strong, Chas. E., 


Bailey, Latimer, 


Handy, Parker, 


Smith, N. Denton., 


Bailey, N. P., 


Holbrooke, J. G., 


Smith, Isaac T., 


Botta, Yincenzo. 


Hawkins, Isxter A., 


Sullivan. N.. 


Bellovrs, Rev. Dr, 


Hawkins, Rush C, 


Stout, Francis A.. 


Blood, Henry, 


Hall, Jno. K., 


Sherman, Isaac, 


Bliss. Geo., 


Herrick, J. H., 


Twcmbly, H. ::., 


Billings, Fred'k, 


Haven, G. G., 


Tailer, E. N., 


Brown, Lev/is B., 


Kurltut, H. A., 


Tiffany, C. L., 


Cooper, Peter, 


Jackson, Jos. C, 


Tousey, Sinclair, 


Cooper, M. W., 


Jay, John, 


Thcrne, R. J.. 


Colyer, Vincent, 


Jerome, L. W., 


Thompson, Kenry G., 


Chittenden, S. B, 


Jewell, Kai-shall, 


Tyler, Christopher, 


Clark, Cyrus, 


King, C. K.. 


Tyng, Rev. S. H., Jr., 


Collins, Chas., 


Knevals, Caleb E., 


Yan Nort, Geo. M., 


Collins, C. B., 


Linsley, J. H., 


Van Kostrand, D., 


Collins, BenJ, 


Lee, W. H., 


Yan Wagenen, C. D.. 


Cropsey, J. F, 


Landon, Chas. G., 


Wheeler, D.W.C., 


Clews, Henry, 


Leland, F., 


Wales, S. H., 


Cannon, L. G. B, 


Lawscn, Jno. D., 


Ward. Chas. H., 


Chandler, K, 


Ludington, C. H., 


Whitehead, Chas. E.. 


Coffin, A. M, 


Lane, John H., 


Ward. G. C, 


Carter, Jas. C, 


Munn, 0. D., 


Webb, W. H., 


Camp, Hxigh N., 


Mudgett, B. F., 


Wood, Edw., 


Cross, Jas. M., 


Mitchell, C. B.. 


Weeks, Jno. A, 


Case, Watson E., 


Manning, J. A.. 


Winchester, L.W. 



^^^A3KL DWj^^^ 



OF THE 



Officers of the New England Society. 



MAY 17, 1880. 



UNION LEAGUE CLUB. 



PxjM>«Kr ^ Pai^i^oll, 



MENU 
EMBOSSED IN GOLD 



Liitle Neck Clams 

POTAQES 

Puree d'oseiUes aux croiitoa souffles 

Conaomm^ aux quenelles 

HOR8 D'CEUVRE 

Timbales k la modemc 



( 



) 

/ 
} 



Qraves 



Amontillado 



POISSON 

Maquereaux espagnol k la maitre d*h6cel 

Filets de sole au vin blanc 

Pommes dauphine Salade de concombres 

RELEVE 

Ftlei de bccufpiqu^ a la Rothschild 
Chouxfleurs gratine Jardiniere de legumes 

ENTREE 
Suprjrme de poulets de grain aux truffes 
Petits pois verts 



I 

( 

\ 

/ 

V 

/ 

) 
) 

{ 



Rudesheimer 



Mumm 
Extra Dry 



Terrapine en coquilles egypuenne 



Asperges froid (Oyster Bay) Aspeiges chaud (Tom River) 

k I'huile sauce au beurre 



/ 

V 



/ 



SORBET I 
Pttnch en surprise 

ROTI 

m 

Becassines de pattes jaunes sur canapes 
Salade 

ENTREMETS 

Meringues a la Caprera Glao^— valsseau " Mayflower 

Fraises h la creme G&teaux Fruits varies 

CAF^ 



i 



Mouton 
Rothschild 



Liqueurs 



- - -^ - ■■ - • - 



Thirty Hand-Painted Menus, 
No two alike. 



(« 



EMBOSSED MONOGRAM " S. & Co. 

In Gold. 



MENU 



HUITRES 

POT AGES 

Bisque de crabs Consomin^ mix quenelles 

MORS D'CEUVRE 
Timbale h la Rothschild 

POISSON 
Saumon de Kennebec, garni k la royale 
Alosc dti printemps grill^e k la maitre d'h6tel 
Pommes duchesse Salade de concombres 

RELEVES 

Filet de bceuf piqu^ k la finandire 

Chapon de Philadelphie, farcis aux trufieM 

Macedoinc de legumes Bermude tomates k la reiiu> 

ENTREES 

C6telettes de ris de veau k la inodem<' 

Petits pois k la fran^aise 



Coquilles de terrapine k la Maryland 

SORBET 
Punch en surprise 

ROTI 

CanvaS'back duck 

C^leri mayonatste 

ENTREMETS 

Ruches k miel Pyramides de noiigats 

Glac^, chemin de fer Bateau k voile sur la mer 

Gel^e au madire G&teaux Fruits vari^x 

Fraises k la cr^c 



CAFi 



\ 



J 



Chablis 



Amontillado 



Rudeaheime 



Pontet Canei 



Mumm 
Extra Dry 



Roderer 
Carte Blanche 



Chambertin 



Liqueur 



February 17, 1880. 



Union League Cutb. 



PaMMKY 4r pAR^Om ^V JStATIOMXIVJI, pHloif ^UARK, }(. f. 



Lotos itlub. 



KeniLB foniiBlied hy Xeiin. Dempsej ft Oarroll for Dinnen glTen at 

the Lotos Clnb. 



^STHESE menus are great curiosities, and present a happy 
V^ novelty in the formation of the pienu. As souvenirs, thev 
are invaluable. 

THE LOTOS climb's TENTH ANNIVERSARY. 

The Lotos Club celebrated its tenth anniversarj* last evening by 
an elaborate banquet in its own parlors, at Twenty-first street and 
Fifth avenue. The paintings which adorned the walls were taste- 
fully festooned with smilax, and the tables were decorated with 
large baskets of richly-colored flowers. A peculiarity of the dinner 
was that ever}' club of prominence in the city, with the exception 
of the Knickerbocker and Racquet Court, was represented by some 
one of its officers, and in this respect the entertainment \yas unique, 
no such number of representative club men having been ever 
before gathered together at a banquet in this city. 

The mc/iu was printed in purple, on gilt-edged card-board, 
embellished with a raised and gilded picture of the lotos flower. 
It contained the names of the presidents of the different clubs who 
were present, toasts, etc. They were from the establishment of 
Messrs. Dempsey and Carroll. 

The dinners to Colonel Knox, Mr. Fred. Marden, ^lessrs. 
Mitchell, Heyl and Mason, in the make-up <»f the /fiettux, are gems 
in quotations. 

The menus for the dinner given to Gen'l Grant were very neat, 
mounted on silk, and decorated. 

60 



RECEPTION BY THE LOTOS CLUB 



TO 



-NcgENE^it a. 3. e^piH- 



MENU 

Oysters 

POT AGES 
Green Turtle Printanier k la royale 

POISSON 

Red snapper k la gencnse 

Pommes de tene & la paiisienne 

HORS D'CEUVRE 
Boach^es k la Montglas 

RELEVE 

Filet de bceaf k la P^ord 
Pommes de terre k la dachesse 

ENTREE 

Poulet k la Mississippi 
Petits pois. 



SORBET AU KIRSCH 



ROTI 

■ 

Red-head ducks 
Salade 



Roquefort et Brie cheese 
Crdme ntepolitaine Fruit 
Caf6 



NOVBMBKR aoTH, x88o. 



pBMPSKr if Pari^oll, ^. y. 



The Lotos Club, 

FIRST DCCE?f?(IAI. DINNER, 

March 27, 1880. 



In whlih It seemea alwaye » 



" The mild-eyed, melucholy Lotos-eaters came." 



''Fall fathom Ave my father Ilea." 



Tortue verte 



Printanier 



" The Tolce of the turtle la heard in the land." 



■ Wirt please you, taste of what la here I ' ' 



Alose grille 

" ThlM sort was well fljtlicd for." 

Salade concombre 

'*Thls bodes lomo strantre eruption to our state." 

HOR8 D'GESnVRE 

Bonch^s n la Montglas 

"That meat was made for mouths." 



Filet de boeuf aux champignons 

" I cannot eat but little moat. 
My stomach is not grood : 
But sure i think that 1 can drink 
With him thai wears a hood." 

Pommcs de terre en croquettes 

" Oat of the bowels of the harmless earth." 



Macaroni k Titalienne 

*' Broucrht hither amonflr the Italian gentry '* 

Ballatine de gibier A la Lotos Club 

»' For this way LIES the gtane." 



au kirsch 

"So coldly sweet." 

ROTI 

Chapon au Philadelphie 

" Ton can carve break up this capon.'' 

BAIaADE 

* ilnd I think tblit word aalad was bom to do me Kood." 

FROMAQE 

Roquefort el Bne 

" Room for the incensed worthies " 



Pouding Nesseirode 

" Curded by the f roMi from purest snow.' 



" In oar lap of winter ninifinff 
Tropic fruits anil Hweets." 

Coffee which makes the politician wise.' 



'Subhmo tobacco ' which from east lo west 
Cheers the lar'ti laborer the turkman's rest." 



Prithee no more ■ tbou dosi talk nothing to me.' 



« 



Sir, ^ve invite your Highness and your train for this 
our night, ^vhich part of it ^ve'U ivaste ^th such 
discourse as we doubt not shall make it go quick 
away. Please you draiv near." 



THE CENTURY ASSOCIATION, 

Mr. Da,niel Huntlnftoi 



THE UNION CLUB, 

Hon. IVm. M. Kirarta. 



THE UNION LEAGUE CLUB, 

Mir* Jomeplk H. Clfto»t«. 



THE NEW YORK YACHT CLUB. 

CommcMlore "W. H. T!&om«.s. 



THE MANHATTAN CLUB, 

Mr. A. J. V«nderpool. 



THE ARMY AND NAVY CLUB 

Mr. liloyd Asplnnrall. 



THE HARMONIE CLUB. 

Mr. K. l^auterbMrClt. 



THE KNICKERBOCKER CLUB. 

Mr. Alexander Hamilton. 



THE UNIVERSITY CLUB. 

Mr. H. H. AntlttrMOn. 



THE LAMBS, 

Mr. Harry B^rkell. 



THE RACQUET COURT CLUB. 

Mr. W. R. Trav«r«. 



"BON VOYAGE" 
PAINTED ON SILK RIBBON. 



MESSRS, 




"But there'8 0119 charm hla heart W Iceep. 
And hold hl8 scnatant mind— 
He'll llnd no lore bsyoni the deep 
Ltte that ha leavae Iwhlndt" 



LOTOS CLUB, APRll. ii, iSto. 



*' MENU " 
PAINTED ON SILK RIBBON. 



Little Neck Clams 

Green Turtle Soup 
Consommd au Richelieu 






Chablia 



Duff Oordon Sherry 



Brook Trout 
Cucumber Salad 



Liebfraumlleh 



Timbale k la russe. Truffles 

Roast Spring Lamb 

Green Peas 

Potato Croquettes 

Sweetbreads k la Toulouse 
Asparagus 

Sorbet au Kirsch 

English Snipe 
Salads of Lettuce and Tomatoes 






Pontet-Canet 



Pommery Sec 



Piper Sec 



Cigarettes 
Chambertin 



Neapolitan Ice Cream 
Strawberries and Cream 

Roquefort and Brie Cheese 

Coffee 



^ 



Cigars 
Liqueurs 



" Then shall our names, familiar in their mouths as household words, — 
Be in their floMong cups freshly remembered." 

Moses Mitelftell. 

" If he be not fellow with the best king, thou shalt find the best king of good fellows." 

T. Henrjr JUAaon. 

•• Would It were bedtime, Hal, and all wej?e well," 

Henry C. Hejrl. 

" And he that will this health deny, 
Down among the dead men let him lie.'' 



'The noise of folly, most musical, most melancholy I " 






Jokn T. Hnnd. 

" Nature's ever sweet and cunning hand." 

Dr. Pardee. 

" Of every friendless man the friend ? " 

3foal& Brooka. 

" Books in the running brooks." 

HArmon Nattlian. 

"What harmony is this? " 

A. B. ]|fsi.edona,ld. 

" Would give precepiial medicine to rage. 
Fetter strong madness in a silken thread." 

Henry A. ]II»riotte. 

" For my voice, I have lost it with hollaing and singing uf anthems.'* 

'Wm. E. "Webb. 

" There*s magic in the web." 

Albert C. Hnll. 

'* *Tis a fair young man." 

Xom&nn F. Cross. 

' "I will roar you as gently as any sucking dove," 

Dnvld Seott. 

" Contrary to the king, his crown and dignity, 
Thou hast built a papc*r mill." 

JTobn A. Foiejr. 

" Banish plump Jack, and banish all the world." 

JToslina. lienvltt. 

'* His discourse u peremptory, his tongue filed, his eye ambitious." 

B. jr. Moore. 

" A goodly, portly man, I' faith, and a corpulent ; of a cheerful look, 
a pleasing eye, and a mo»t noble carriage." 



Henry IW. Bfl^er. 

*' A little touch of Harry in the night." 



*«AND SO ENDS MY CATECHISM.' 



(i 



^l^ould auld acquaintance be forgot?'' 



PARB^WBLrLr A]ND GOD SPHBD 



TO 



Colonel THOMjlS W. KNOX, 

" Lives of great men all remind us 
We may make our own sublime." 



COMIC KNOX 

SKETCHES 

Painted in Colors. 



S. H. I^ABRADOR, Pfew York for 

Wednesday, ^une 30, 1880, 12, noon. 

" May ho live long and prosper." 



NAME OF QUEST. 



LrOXOB CLrlJB, 

TUESDAY EVENING, JUNE 20, 1880. 



Pbmpsky t/ Pai^i^oi.^ 

fitLT ^TATIORKl^a, PrIOH ^UAl^t, }i. y. 



Bon Voyage to Col. Thos. W. Knox. 



" Look what thy soul holds dear, imagine it 
To He that way thou go^st not whence thou com*si: 
Suppose the singing Inrds, musicians. 
The grass whereon thou treads't, the presence strew'd; 
The flowen* fair ladies ; and thev steps no more 
Than a delightful measure, or a (unce." 



Col. THOS. Mr. KBTOX. 



** If we do meet again, why, we shall smile ; 
If not, why, then this parting was well made.* 



NOAH BR(N>KS. 

" Such brooks are welcome to me." 

I>r. CHA8. INSLiKK PARDKK. 

" Multum in *' Pardee. 



H. JL.. BRIDQBBfABI. 



A man he seems of cheer&l yesterdays 
And confident to-morrows.'* 



IRA Q. MTHITHSY. 



" Tf he be not fellow with the best king, thou shalt find 
'I'hu best king of good fellows." 

GBORGK ARMS. 

" Of seeming arms to make a short essay, 
llien hasten to be dnmk, the business of the day." 

CHAS. D. ADAMS. 

" His tribe were God Almighty's gentlemen." 

JUNIIIS HBNRI BRO-WNB. 

'• Yes, social friend, I love thee well." 

J. B. BOVTOBT. 

" Let there be gall enough in thy ink ; thoi^h thou write with a goose-pen, no matter.*' 

Or. J. A. TONIfSR. 

" Not fro ward, but modest as the dove.* 

Hon. T. R. PICKKRIUQ. 

" Pour our treasures into foreign laps." 



H. L,. CliAPP. 



" Oh ! blessed with temper whose uncloude^l ray 
Can make to-morrow cheerful as to-day." 



LoTi's Ci.UB, June 25, x88o. 



tl 



MENU 



7» 



Painted on Silk Ribbcn. 



Little Neck Clams 



> 



Chablis 



Pur6e h la reine 
Consomm^ printanier 



Duff Gordon 
Sherry 



Sheepshead k la hoUandaise 

Pommes de tenre 

Salade de concomhres 



Flan de riz de veau aux truffes 
Petits pois 



Filet de boeuf roti k la Knox 
Suprdme de volaille h la Richelieu 



/ 
? 

< 



Marcobrunner 



Pommery Sec 



Sorbet au Kirsch 



Pluviers roli 
Salades 



Clos de Vougeot 



Fromage Roquefort 



Crcnie napolitaine 
Fruits varies 



Ctgares 



> 



Liqueurs 



CzS^ noir 



V 

f 



PSMPSBY tf pARI^OLXi, ^I^T ^TATIOIf Kl^S, PhIOM ^UARB, ff. Y* 



Shanglial, 1877. 



"BON VOYAaE" 
Painted on Silk Ribbon. 



"■-:i,XO*-«^-» 




"SPEED THE PARTING QUEST." 



LOTOS CLUB, Oct< 



" MENU " 
Painted on Silk Ribbon. 



" Now good digestion wait on appetite, and health on both." 



Huitres k la Venus dormante. 



'* Shells of ocean." 



Bisque d'homard. Consommd k la royale. 

*' How happy could I be with either. 
Were t'other dear charmer away." 

Sheepshead & la hoUandaise. 

Pommes k la Musette. 
Salade de concombre. 

" One of them in a plain fish, and, no doubt, marketable." 



fiouch^s k la Montglas. 



"All at a mouthful." 



Filet de bceuf k la Victoria. 

"O I my sweet beef. I must still be good angel to thee." 



Pommes k la duchesse. 
Perdreaux k Timp^ratrice. 

Petits pois. 
Chouxfleur au gratin. 

Punch & la romaine. 



• Poor birds they are not set for." 

Where's Peas-Blossom ? ready.' ' 
" Cwooi.1 worts ! good cabliage.' 



" Punch* brother*, pimch with care." 

Canards sauvage k la t6te rouge. 

" O dainty duck, O dear !' 

Salade de ccleri. Salade de laitue. 

Fromages de Brie et de Roquefort. 

" Why, my cheese, my digestion.' ' 

(ilace k la crftme. Fruits varifc. 

Caf6. 

" Coffee which makes the politician wise." 

'*Onr revels no'w are ended. 



*» 



Pr«M Maraden. 



" If we do meet agaio, why, we shall smile ; 
If not. why, then this parting was well made.** 



H. A. Mariotte. 

'■ For my voice I have lost it wkh hollaing and singing of anthems." 

K. B. l¥slk«r. 

" 1 am not only witty m myself, but the ouase that wit is in other men." 

Chmrlea Inslee Pardee. 

" Bless thee, bully doctor." 

Joshua I^eavltt. 

*' Then he will talk. Good gods ! how he will talk ! " 



B. R. Palmer. 



'* His heart was one of those which most enamor us. 
Wax to receive and marble to retain." 



H. JN. Alden. 



" And truant husband should return and say, 

' My dear. I was the first who came away.' " 



Charlea B. Pease. 



A Kilns. 



" A man he seems of cheerful yesterdays 
And confident to-morrows." 



One that knows the law. Go to.** 



R. A. IVlttl&aaa. 

" If he be not fellow with the best king, thou shalt find 
The best king of good fellows." 



IV. B. SomervlUe. 



Tliofl. Vir. Knox. 



" No pent up Uiioi contracts your powers. 
But the whole boundless continent is yours.'* 



" And thou art long, and lank, and brown, 
.\s is the ribbed sea sand." 



J. I>. Goln. 



" Whate'er he did was done with so much ease. 
In him alone 'twas natural to please." 



Franeis S. Bukltli. 

" Oh I blessed with temper whose unclouded ray 
Can make to-morrow cheerful as to-day." 



Oorardns P. Hlltman. 

" Rise with the lark, and with the lark to bed." 



IV. O. IVheeler. 



*' An honest man, close-buttoned to the chin. 

Broadcloth without, and a warm hean within.*' 



MENU 



Little Neck Clams 



Pur6e d'asperges 
Consomme royale 



Sheepshead k la hoUandaise 
Concombres Pommes de terre 



Bouch6es k la reine 

Filet of Beef k la P^rigord 

Pommes de terre en croquettes 

Petits pois 



Poulet k rimp^ratrice 



Sorbet au marasquino 



Grass Plover 
Salad 



Fromage de Roquefort 



Biscuit glac^ 
Fruit 



Caf6 noir 



TO PoL. 7 ■■OS. )V. JCnoX, ]LoT08 pLUB, jIUNX S9, t88o 



BON VOYAGE 



Painted on Silk Ribbon. 



Col. THOS. DV. KNOX. 

" Not hired by any cheat of birth. 
But by his clear-drained human worth, 
And brave old wisdom of sincerity." 

" I s'pose you think I'm coming back ex opperlunt ex thtmder, 
With shiploads o' gold images an' varus sorts o' plunder." 

Hon. THOMAS K. nCKBRIBrG. 

" With loving breath of all the winds his name is blown about the worid." 

Mr. NOAH BROOKS. 

" What fine natural courtesy was his I 



irtevy 
His nod was pleasure, and his full bow bliss." 

Hon. NATHAMIBI. NII«BS. 

" Deduct all you can there's enough that's right good in him." 

"Westward the cour«e of empire takes its way." 

Mr. HKBTRT I^. CLiAPP. 

" He has common sense in a way that's uncommon. 
Hates humbug and cant, loves nis friends like a woman." 

Mr. JOHIV T. FOSTER. 

" Yet he filled no mean place in the kingdom of letters." 

Mr. CHARI^KS D. ADAMS. 

" God sends country lawyers and other wise fellers 
To drive the world's team when it gits in a slough." 

" Number ye the people, that I may know the number of the people. 



Mr. OBORGE ARMS. 



" He was six foot o' man, A z. 
Clear grit an' human natur." 



Mr. IVIliLiIAM B. SOMBRTIIiLiE. 

"I'll put a girdle round about the earth 
In forty minutes." 

Mr. jrUBTIUS HENRI BROHriVE. 

"Thou canst not shake thy gory locks at me." 

Dr. CHARL.BS IMSIiEB PARDEE. 

" The painter of his boat he lightly threw 
Around a lotoS'Stem and brought her too." 

" Do not concern yourself too much about your voice. 

Mr. HERBERT I.. BRIDOMAN. 

" The right to be a cussed fool 
Is safe from all devices human." 



It 



FAREWELL *' 



Painted by hand on silk ribbon. 



DINNER 



TO 



L. L. Seaman, M. D. 

RRIOR TO HIS DBPAI^TUKB FOR 



Thursday, April Ist, 1880. 

AT THE 

LOTOS CLUB. 



MENU 

Phntanier 

Shad k la maitre d'hOtel 
Cucumber Salad 

Bouch6es & la Montglas 

Roast Spring Lamb, Mint Sauce 

Peas 

Bermuda Potatoes 

Sweetbreads A la Toulouse 

English Snipe 
Lettuce Salad 

Neapolitan Ice Cream 
Strawberries 

Roquefort Cheese 

Fruit 

Coffee 



VINS 

Chablis 
Amontillsulo 

Marcobruniier 



\ 
/ 

/ 



) 



CULteau Beychevillc 

Koderer Carte Blanche 
Pommery 

Bourgogne Cdte Rod6 



Liqueurs. 



Puftpaar ^ Pari^oll, fki{T ^TATioitu^t, Prion Square, ft. y. 



DIMMER 



TO 



W. H. BIJCKUSir. 

IJwt.«flg wg«aiy t oftte 8ttU of 
Hultres 



Consommd de volaille k la princesse 
Bisque d'^crevisses 






Chalbis 



Duflf Gordon 
Sherry 



Bass k la Chambord 



Raue&thaler 



MORS D*CSWRS8 

Varies Varies 

Timbale de faisan aux truffes 



Selle de venaison k ranglaise 



Estomac de chapon k rimp^ratrice 

Pki6 de foie gras en Bellevne 

Sorbet au lunch 



Pommery Sec 



( ChAteau Latour 



ROXI 

Canvas-back duck 
Salade 



.CIos de Vougeot 



Pommes duchesse Epinards Petite pois 



G&teaux vari^ 



) 



Glace nftipolitaine ' * Bee Hive " 

Fruits et dessert 



Liqueurs 



Lotos Club, December lo, i8&> 



Pbmmky 4r p*wou^ }i y. 





'S^ff/IRM!. 



lim 




Olven by members of tlie INB'W JER8KV BA 



TO 



%m. %\tt^hxt ma^n, 



CHANCELLOR OF THE STATE OF 
NEW JERSEY. 



On Ills Departure ft>r Kurope, 



Metropolitan Jlotel, Jiew York. 



pune ist, i88a 







PRBMIBR SERVXCB 



Little Neck Clams 



Tortue k Tanglaise 



Tortue clair 



Bottchtes k la princesse 



Bass rayde, farcie au four 
Pommes nouvelles 

Selle d'agneau, sauce mente 

Petits pois nouveaux 

Tomates farcies 

Petit filet de bceuf, sauce Beamaise 

Chouxfleur au gratin 

Pointes d'asperges 



Ris de veau piqu^ 

Fonds d'artichants 

Crofites aux champignons frais 



PUNCH 

k la romaine 



DEVXiisMB MBRVICK 

Poularde de grain bardie aux cressons 
Haricots verts 



i 



X^rds 



Ch&teau 
Latour Blanche 



Ch&teau Lalite 



Champagne 
Private stock 



B^assines sur canap^ 
Salade de laitue mayonnaise 



Omelette souffle au rhum 
Glaces varices en petits fruits 



Fruit et dessert Caf6 
Cognac 



• 



<r 



-CiS^'m 



^^«Ai. m^^ 



(IF THK 



ALUMNI ASSOCIATION 



OF 






G 



ST. JOHKS (X>I.I,£G£, 



FORDHAM, N. Y. 



I 
f\ 



THURSDAY EV'O, JUNE 24, 
1880. 






MENU 



** He which hath no stomach to this. 
Let him depart I 



King Henry V. 



Little Neck Qams 

'* Here in the sands 
Thee I'll rake up." 



King Lear, 



SOX7P 



Consomm^ printanier royale 

" Master, if you do, expect spoon-meat." 



Comedjf of Erron. 



Kenebec salmon k la normande 

" A fish that appeared upon the coast on Wednesday.'* 



Winter's Tale. 



Potatoes & Tanglaise 

" We should take root here." 



Xing' Henry VII L 



Cucumbers 



" Slice, I say I slice ! that's my humour. 



Merry Wives <^ Windaar, 



Saddle of lamb, mint sauce 

" In peas was never gentle Umh more mild.' 



New green peas 



"Peas, ye fat«kidneyed rascal !" 



King Richard Jl. 
King Henry IV, 



BNTREBS 

Tenderloin of 1x:ef larded k la Hussarde 



• • Ak >l 



As 'twere, a kind of tender. " 



Cauliflower it la crdme 

" Where's then the saucy boat V 



Merry Wit>e9 qf Windtor. 



TroiluM and Crettida. 



Timbale of sweetbreads & la Providence 




•' Might have kept this calf-bred." 


King John* 


Tomatoes staffed 




•* You are full of heavenly stuff." 

* 


King Henry nil. 


ROBCAK PUNCH 




" We'll mend our dinners here." 

• 


Cornell jf qfErrert. 


ROAST 




Spring chicken farcie en demi glac6 

" I doubt some fowl play." 


HanOti. 


New string beans 




English snipe on toast au cresson 

"This was well done, my Wrd." 


The Tempest. 


Lettuce salad 




" How tush and lusty the grass looks 1 how green 


V The Tempeet. 


PASTR7 AND DZSSXSRT 




** Set thee on to this desert." 


Cfjfmbehne. 


Pudding souffle h la reine Champagne jelly 

Ice cream en pyramide 

" Here we wander in illusions ; 
Some blessed power deliver us from hence." 


Assorted cake 

Comedy qf Errors. 



Pine apple cheese 

" Why, my cheese I my digestion !'* 



TroHus cend CreMiida. 



Fruits Coffee 



" For we have stomachs." 



" A most delicious banquet. 
And brave attendants." 



The Tempest 



Taming of the Shrew. 



We can afford no more at such a prici;." Love's Labour's Lost. 



^ 



^^HATr^ 



Ar 



A. o. i<. mr., 149, 



Second Annual Dinner, 



ILLUMINATED MONOGRAM, 
"A. O. U. W." 



April 16, 1880. 



y^RT ^TATtONKI^S, PhIOM ^qUAI^K, f*. y. 



SOUP 



RBUEIVBB 



MENU 



Consomme Julienne aux quenelles 



Boiled Red Snapper, Lobster butter sauce 
Potatoes k la hoUandaise 



Boiled Turkey with Oyster sauce 
Smoked Beef Tongue with Sprouts 



Fricandeau of Veal, pique k la macddoine 

C6telettes of Chicken aux Champignons 

Fine Macaroni h la milanaise 



Ribs of Beef 

Ham glac6, Madeira sauce 

Spring I^mb, Mint sauce 



Chicken Salad 



Lettuce 



VBGET A RTiTW 



Green Peas Sweet Corn 
Stewed Tomatoes Mashed Potatoes 



Pudding, soufik3 A la reine, Cognac sauce 

Wine Jelly Assorted Cakes 

Ice Cream in form 



Fruits 



Coffee 



OPBNIKG ADDRESS, 

Master WorUmmn J. STBIVART -WIIjBON. 



TOASTS. 



I. OUR ORDER. 

Its Principles and Objects. 



Bro. HABT 8 POlVBIjIi, M. D. 



2. THE GRAND LODGE. 

Ovmnd Foreman BUOBNB B. TRAVIS. 



3. THE ORDER IN N. Y. DISTRICT. 

D. D. G. M. W. 8. MKRJEIITT HOOK. 



4. OUR SISTER LODGES. 

Br THBIR RBPRBBBNTATIVXIS. 



5. MANHATTAN LODGE. 

Its Past, Present and Future. 

Bxo. THOS. H. C. KIBTKLAID. 



6. UNITY. 

Rev. Bro. SABI'Ii AIjMABT. 



7. FRATERNITY. 

Bro. F. QRAUBRT. 



$il$ey House. 



Detoflption of SHagant Xemui of IHimen glTon at the QUsey Houie, 
xmdtr the management of Xr. Bobert E. Flewe. 



MENUS FURNISHED BY MESSRS. DEMPSEY A CARROLL. 



Dinner to Z/. -Genera/ Sheridan by Mr. E. B, Parsons, May 7, 
1880. Satin ribbons fringed; scenes painted by hand; names 
and monograms ; also menu on tinted board ; cavalry, flag, and 
swords, with names of guests, hand painted, attached to the 
ribbon. 

Mr. Thomas Dickson s dinner to his friends, March 20, 1880. 
Menu printed in tints on one side, the Other being Japanese 
scenes, with silk raised figures. The two cards were connected by 
satin ribbons. Menu painted on one side, the guest's name 
on the other. 

To Dr. Houghton and his friends by Mr. William Watson, Oct. 
15, 1880. Menu printed on heavy gold-edged card-board, in- 
serted in hand-painted satin ribbons. 

Mrs. M. H. Breslin, dinner to old friends. Menu printed 
in tints on card-board. Feather birds, with hand-painted scenes 
on another; both inserted in folding satin ribbons. Names of 
guests and scenes hand painted. Very recherche. 

Dinner to Mr. Harry Heyl by his friends. Elegant folding 
satin menus, painted with marine views. Bon Voyage, &c Very 
rich and beautiful. 



») 



COMPLIMENTARY DINNER 



TO 



I<X.-0£N>I« SHERIDAN, 

BY 

MR. E. B. PARSONS. 



MENU 

Neck Clams 

POTAGM 

Consomme k la belle jardiniere 

uoMta iy<EurME 

Coquilles k la St.-Jacques 

poiaaoK 

Filet cle bass farcis au gastronome 

KSTMuiEa 

Ris de veau k la financidre Poitrine d'agneau k la Diogtae 



Tomales farcies Petits pois Aspeiige.s 
Pommes nouvelles k la mattre d 'hotel 

SOBBBT 

Pmich la reine de mai 

jRorr 

B6cassines 

3ALAJ>JBa 

Laitue Concombres Tomates 

Fraises k la crdme 

ji'B€mt:GB 
CAwi 

GiLSBY House. May 7, i88a 



PSMMBY if PaR^OIX, ^HT ^^ATIOHBI^S, pMION p4^0ARB, Jl. y. 



Double Cards, tied with Ribbons. One side, Japanese Raised 
Silk Figures; opposite side. "MENU" Painted by 

hand on Silk Ribbon. 



XHK IBTVITKD. 



R. M. OLYPHANT. 
THOS. HICKS. 
FRED. G. SWAN. 
JOHN H. GARDNER. 
JOHN H. GARDNER, Jr. 
P. H. BALLANTINE. 
J. H. BALLANTINE. 
H. M.BOI)<:S. 
THOS. F. rONEY. 
THOS. DICKSON. 
J. P. DICKSON. 
W. C. CATTELL. 
C. F. YOUNG. 
L. G. B. CANNON. 
W. H.TILLINGHAST. 
(l.R.BLANCHARD. 



HUITRES 

.siir coquille 

POTAGE 

Bisque d'ecrevisaes 

MORS D'CSUVRE 
Bouch^es ^ U reinc Hortense 

POISSON 
Tiirbot \ la holiandaiHu 

ENTRIES 
C'anelons de volaille & la financiiro 
Filet mignons k la Perigord 

ENTREMETS DE LEGUMES 

Tomates farcies Asperges nouveaux 

Pomraes k la mattre d'h6cel 

SORBET 

Punch an marasquiii 

ROTI 
B^cassines 



Lattue 



SALADE 

^ Tomates 



Concoinbres 



Groase piice en suane 
Glace moulee Petits gateaux 

FRUITS 
Fraisei k la crtmc 



GiLSBV House. 



Fromage 
CAF^ ET LIQUEURS. 



March 96, x88o. 






« MENU •' 
Priiited on Gold-Edg^d Cardboard, encloeed In Fringe- 
Folded Satin, decorated with Hand Fainting. 

Ge]iIPbI)lEN¥7II<Y DIJSNEI^ 






5^ 



;»i9f^^ 



MENU 



♦ 



HUtTRES 

Sur coquilles 



POTAOES 
Conaomme royale Bisque d'ecrevisses 

HORS D'CEUVRE 
Coquilles 2i la St. Jaques 

POISSON 
Filet de bass ray^ h la normande 

ENTRicS 
Vol ail vent de jcune pigeons k la Toulouse 

Filet mignon de boeuf it la p^rigordine 

ENTREMETS DE LEGUMES 

Choux dc Bruxellet Tomate glace 

Pommes \x la duchesse 



VIN8 

Latour Blanche 

Steinberger Cabinet 
Chateau du Tertre 



PUNCH IMPERIAL 


1 


ROTIS 

Perdreaux Red head duck 


Clos de VougeoC 


SALADE 
Laitue I'oraate 




QLACE 
\ la vanille moulre 


Vino de PMtt> 


FRUIT FROMAQE CAFI 


Liqueun 


OojoM Honss. October 15TH, x88o 





Poinmery& Grcno 



■^^ 



pVltivcr 9f Pari^oll, y^i^T ^TA-noNBi^s, Pnion ^uakb, ff. y. 



^E4INI6N OK 6ltD F^mNDiS B7 jAw». ]L ji, B^EjSIdjS 



MENU 



HUITB.SSS 

sur coquilles 

POTAOK8 

Bisque d*6crevis9es Consomm^ royale 

UOR8 D'CBUVRB 

Coquilles It la James 

FOISSON 

Turbot anglais k la hollandaise Alose k la maltre d'h^tel 

Filet de boeuf piqu£ k la flamande 

BlfTRSSIES 

Timbales de ris de veau k la dauphine Filet de volaille glac^ k la P^rigordine 

Terrapin en caisse k la Monroe 



Flageolets 



BNTRBIUBTB DB liBOUMBS 

Tomate nouvelle farcie Chouxfleur 

Pommes k la prinoesse 

PlisCBS FROIDB8 

P&t^ de foie-gras en bellevue Aspic d homard k la gastronome 

PITHCH 

aux fleurs-de-lis 

ROTIS 

Canvas-back duck 



Concombres 
Charlotte modeme 



CbAteau Yqnem 
CbAteau du Tertre 



GiLSBY House. 



Pigeons 

8AI«ADB 

Laitue Tomates 

PI^OKS BBf BUCRBS 

Embldme de fortune mutuelle 

OLACB 

k la vanille, moul6e 



FRUIT 

Fraises k la crime 

vurg 

Steinberger Cabinet 
Pommery Sec 
liqueurs 



Radis 

Petits g&teaux 



Gonzales Amontillado 
Clos de Vougeot 

February lo, z88o. 



r ^ pAR^OlX, ^V I^TATIOMXl^S, PwiON ^UARK, |i. y 



Complimentary Testimonial 



TO 



HARRY C. HEYL 



BY HIS FRIENDS 



CHAS. H. WILSON. 
JOHN G. MORRISON. 
JAS. M. WHITNEY. 
B. A. GIBERSON. 
JULES C. EYTINGE, 



GEO. WARNER. 
J. L> B. WILLARD, 
P. E. TALLMAN, 
J. A. CHURCHILL. 
SAM'L P. WALKER, 



invitad Qutttt 
GEO. A. HEYL. of PhiUdelphia. 



SOUPBR 



Huitres k la poulette 



C6telettes d'agneau aux pointes d* 
Pommes grill6es 



B^cassines aux crenons 



Mayonnaise de Volaille 
Salade de homard 



Fraises k la crtaie 

Fromage 

Caf« 



Eramng. April 3d, z88o 



Gosxv House 






y 



Delmomco. 



A few of the Slegaat Xenue farnlihed "bj Xeisn. Dempiey A OarroU 

for Dinners £flyen at Delmonioo's. 



JIJlANQUET of statesmen — in honor of Senator John P. Jones, 
ff9 given by ex-Senator S. W. Dorsey — at Delmonico's. 

The Menus (from the N. K lYmes). — At each cover was an ela- 
borately designed menu printed in gold, and bearing on the re- 
verse side the name of the guest for whom it was intended. A 
second leaf, opening upward, bore the picture of a bird, dressed 
in its natural feathers. No two guests had the same bird, and the 
plumage of some was brilliant in colors. On the reverse of this 
leaf was a list of the invited guests, also printed in gold, and the 
whole was incased in satin of every conceivable shade. 

The menus were works of high art — ^and from the establishment 
of Messrs. Dempsey & Carroll, of Union Square. 

The ninth annual dinner of the Alumni Ass(x:iation of the 
Medical Department of the University of the City of New York 
was the leading affair at Delmonico's last night. 

The menus and toasts were printed in purple, on double-gilt- 
edged card-board, making a very rich and tasteful souvenir. They 
wene furnished by Messrs. Dempsey & Carroll. 

** Good night, good night; parting is such sweet sorrow, 
That I shall say good night till it lie morrow." 

First Panel Sheriffs' Jury gave their annual dinner at Del- 
monico's, Fifth avenue. 

The guests numbered one hundred and fifty — and were presided 
over by Judge Brady. The menus were very elegant, hand-painted 
on satin, folded, and were gems of artistic invention. Messrs. 
Dempsey & Carroll furnished them. 



93 



J 



OINNBR GITEN 

BY 



DELMONICO'S. FEBRUARY 14th, 1880. 



Hon* J, P. Jones* 
Hon. KOMCoe Conklipg, 
Hon. George B. Loring* 
Hon. W. B. Woodin. 
Hon. J. B. Chaffee, 
Mr. J. D. Warren, 
Mr.WhitelawReid, 
Mr. H. C. Dickinson, 
Hon. Geo. M. Roboon, 
Hon. W. H. Robertson, 
Mr.J. H. Flagff, 
Hon. A. G. McCook, 
Hon.J.H. Ketcham* 
Mr. G. E. Simpson. 
Hon. Amos Townsend, 
Hon. A. McDonald, 
Hon.J. W. Husted, 
Hon. J. Donald Cameron, 



Hon. Ira Davenport, 
Mr. S. B. Elkins, 
Hon. Geo. H. Sharpe, 
Mr. E. O. Wolcoit. 
Mr. DeWitt C. Wheeler. 
Hon. R. C. McConnick, 
Mr. J. F.Smyth, 
Hon. P. B. Plumb, 
Hon. Thomas Murphy, 
Mr. Hugh Hastings, 
Hon. A. B. Cornell, 
Mr. Chauncey Depew, 
Mr. W. E. Chandler, 
Hon. Wm. Dorsheimer, 
Mr. L. M. Lawson, 
Mr. S. B. French, 
Hon. Wm. Windoro, 
Mr. J. W. Bosler, 



Hon. T. C. Piatt. 
Hon. Hamilton Ward, 
Hon. W. B. Allison. 
Mr. A. W. Gill, 
Mr. A.J. Keller, 
Hon. H. W. Blair, 
Mr. Wm. Lent, 
Hon. J. H. Starin, 
Hon. Dennb McCarthy, 
Hon. J. G. Blaine, 
Mr. Chas. E. Smith, 
Hon. Newton Booth, 
Geol. C. A. Arthur, 
Hon. E. M. Madden, 
Hon.J. H. Mitchell, 
Hon.X.. P. Morton, 
Hon. John A. Logan, 
Mr. N. D. Wendell. 



-McMENU** 



HUITRBB 



Vari^ 



Tortue verte, eau clair 

HOHS D'CUUVKS 

Palmettes k la vanovienne 



Bisque d*terivisses 



Vari< 



Saumon frais, sauce vert pr6 



le d'agneau, chancellidre 



Alose, maitre d' hotel 



XSNTR^BB 

Supr^es de volaille. LucuUus Cdtelettes de pigeon k la Lauriston 

Terrapine k la georgienne 



SORBBT MONTMORSNC7 



ROTIB 

Chapon farci aux truflfes et marroits 



B^cassines anglfiise 



Aspic de foie gras 



j^ouding k la Humbold 

Gaufres k la crtoie 



Ge\€e Dantzic 

Pitees mont^es 



Pouding aux cemeaux Souffle aux macarons. 

FRUirS BT DBSBBRT 

CAFh 



PeMPSBY if pAf^l^OLL, 



Ulitk AumI UMiaeit 



ALUMNI ASSOCIATION 



(MEDICAL. DEPT.) 



UHIYERSITY CITY OF NEW YORK.--= 



Two serpents entwined 
around a staff. 



A feast Is made for laughter, and wine maketh merry.— EccumAffRB. 



DELMONICO'S, FEBRUARY 19th, 1880. 



pBJtPSBT if PaRI^OLU, ^I^T ^TATIOHSJ^S, PnION ^UARX, )f. y. 



A 



MENU ON SILK. 



" Bid them oorer the tabl«. aerr^ (he me«( and we will come in to dinner."— Mkechakt or YnacK. 

HUITRE8 
" Tbon didnt snille, which raised In me an underffoing itomach to lw«r up, against what should ensne.'* 

CHABLIS 

" When the Iratt is out. we will drink water. 
Not a drop before.'* 

POT AGES 

Conaomm^ ministiriel Bisque de crabs 

For this to-nlffht be rare thou shalt hare cramps, 
Side eUtchee that shall pen thy breath up. 

HORS D'CEUVRES 
Vari^ Croquettes panach6es Vari6 

RELEVES 

Filet de sole, ravigote 

Quartier de ch^reuil, vin d 'Oporto 
''That sort was well fished for.** 

SHERRY 

" What would I do t 'Scape belav drunk for want of wine." 

ENTRIES 

C6telettes k la Victoria 

Escalopes de filet de bceuf, p^rigueux 

Dindes k la Toulouse 

" This was well done, my bird." 

MACON 

''The wills aboTe be done, 

But 1 would fain va a oar dbath." 

SORBET 

k Timp^riale 
" What I must our mouths be eold f " 

ROTIS 

Perdreaux et Redheads 

Whom I with obedient steel, three inohes of it, 
Can lay to bed f orerer. 

SALADE 
Champagne 

" Mum then and no more ; proceed." 

ENTREMETS 

Pomtnes anglaise Epinards Petits pois Haricots verts 

" Oena, most bounteous lady, thy rich lease." 

SUCR^S 
Pouding aux ptehes, Sabayon 
Oelte au mad^ Charlotte russe 
Glace ntepolitaine 
*' We are such stuff as dreams are made of." 

PikCES MONTIES 

FRUltS ET DESSERT 

CAFE 

LIQUEURS CHARTREUSE COGNAC 
** Oood, yet remember what thou hast on board." 



TOASTS CN SILK. 



The hour's now come ; the Tery miiiiite bide thee ope thine ear ; 
Obey and be attentlre.— The Tempest. 



THB UHIVBRSITY OF THB CITT OF Nm'W YORK. 

The most conrenlent place that I can think. 
For such receipt of learning.— Heniy VIIL 



Cliancellor Crosby, D«]>. I4I1 JO. 



THB COUNCIIi. 

Ton are a counsellor ; use jour authority —The Tempest. 



OUR AIjUMRI. 



Hay they increase as fast and spread their bonshs, 
A» the hiffh fame of their ffreat owner grows.— Waller. 



G«or|;e K. Smltli, JII.D« 



IKBDICAlj DBPARTMERT. 

I have already sworn, to live and study here thr«e years.— Love's Labor Lout. 

▲Ifkred I<* lioomJU, M*I>i 



OUR BISTBR COIiliBGES. 

And all that freedom's highest aim can reach, 

Is but to lay proportioned loads on each.— Goldsmith. 

Fessendon Iff. Otis, BI.D., College P1i|rs. And Biargeoas, 
IdO-vrifl A. Sayre, M..D., Bellevne Hospital Hed* College. 



THB FUIiPIT. 



Of all God's works which do this world adorn, 
There is no one more fair and excellent. 
Than is man's body both for power and form, 
WhUe it is kept in sober gOTemment— Spencer. 



Rev. diaries D. MT. Bridgman, I>.I>. 



THB BAR. 



And sorereign law that states collected will, 
0*er thrones and globes elate, sits empress. 
Crowning good, repressing ill.— Sir Wm. Jones. 

Hon. Wm. "Waiter Pbelps, Bsq. 



THB PRB8S. 

On a winged word hath huncr the destiny of nations. 

JolMt Foord, Bsq. 



Good night, good night ; parting Is such sweet sorrow. 

That 1 shall say good night, till it be morrow.— Romeo and Juliet. 



4111111^ IMUNRlfi 



OF THE 



First Panel Sheriff's Jury. 



Sauteme. 



Broth roymle. 



Bisque of crabs. 



OUv«s. 



P&t^s, Queen's fiuhton. 



Radishes. 



Ban, V^nitien. Salmon, HolaiidaiM^ 

Bordeaux. 

Filec of Beef, Parisien. 

George Goulet Extra Dry Champagne. 



ENTRisS. 



Tiffkey, Toulouse style. 
Scallops of Lamb, Hungarian fashion. 

Kirsch Punch. 

ROASr. 

Bouiigogne. 
Canvas-backs. Quails. 



Deviled Crabs. 



Salade. 



Pommes croquettes. 



Stewed Tomatoes. 



Peas. 



Com. 



Pudding Sabayon. 

Madeira jelly. Wafers Chantilly. Rum cakes. Bavarian cream. 

NiapoHtaine. Tutti fnitti. Pyramids. 



CX)ONAC. 



DSLMONICO. 



14th Jsmuary, x88o. 



pBMPsar ir Pai^i^oll, 

y^RT ^TATIOHBI^S, )JhION ^qUAI^K, fl. y. 



Elegant Priuate Dinners. 



I . — Dinner given by the Hon, Henry Hilton to the WorlcTs Fair 

CommiiUe, as organized by him, at his residence, No. 7 West 

Thirty-fourth street, March 26, 1879. 

The menuSy thirty in number, were works of Art, from the 

establishment of Messrs. Dempsey & Carroll, hand-painted, each 

card different, representing scenes of thirty nationalities. 

2. — Dinner given by Hon. Henry Hilton, at his residence, March 
10, 1880. 
Menu on gold beveled-edged cards, presenting one of the finest 
dinners in table appointments, wines, etc. , ever given in this city. 

3. — Christmas dinner, by Mrs. A. T. Stewart, at her residence, 
Fifth Avenue and Thirty-fourth street, December 25th, 1879. 
Menus by Messrs. Dempsey & Carroll, which are pronounced 
unequaled in elegance and richness of execution, twenty-five hand- 
painted, in double fold of the richest of ribbons, the menus and 
ribbons painted by a distinguished artist — from original designs. 

4. — Dinner by Mr. John Jacob Astor, at his residence, 338 Fifth 
Avenue. 
Printed on imported menus. Very neat and rich. 

5. — Dinner by J!/rj. D. H McAlpin, at her residence, 673 Fifth 
Avenue, December 19th, 1879. 
The menu /^N2J& printed on a design made for Mrs. McAlpin, 
being Cleopatra's Needle, which was the first iii the United States. 
The menuSj when folded, formed four sides, presenting miniature 
obelisks. The menu was printed inside. The making of menu, 
etc. , was executed by Messrs. Dempsey & Carroll. 
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UIJS^UWL GIVBK 



BYTHB 



met. liatT Slttta t» ^ ^Mli*s tilt emasxm 

TTu Card* were hand-peunted and kigMy mentioned as works of art. 
Each card re^esented a different nationality. 



MENU 

Huitres 

POTAOBS 

Printanier anx quenelles Bisque d'homard 

HOR8 D'CEirVRB 

Vari^ Petits p&t& & la Dauphine Varife 

RBIiBV^S 

Darne de sanmon & la cardinal Selle d*agneau aux tomates farcies 

Concombres 

BNTR^BS 

Filet de boeuf grille & I'anglaise Ris de veau piqud & la Pompadour 

Terapdne & la Maryland 

80RBBT 

au Marasqnin 

ROTIS 

Canvas-back duck Poulet de printemps 

Coeur de laitue 

BNTRBMBTS 

Asperges Pommes Bermude en serviette Champignons frais sur toast 

Pois nouveau 

SUCR^S 

Timbales de ptehes & la Richelieu Gel^ Dantzick Pudding Neselrode 

Meringue Chantilly Petits fours 

Fromage Fruits Dessert 

CAF^ 

VINB 2^me service 

Champagne **H. H. Private Stock " 
Chambertin 

Johanmsberger Madeira 1844 
Blue Seal, Johannisberger 1862 
Liqueurs varices 

No. 7 Wbst 34TH St. 



ler service 



Steinberger Cabinet 1857 
Pale Sherry 1822 
ChAteau Yquem 
Ch&teau Lafite 1865 
Imperial Tokay 1834 
March 26, 1879. « 



PkMPSKY if pARI^OLL, ^I^T ^TATtONKI^a, PnION |SqUARS, ^. y 



BANQIJBT 

TO 

GOV. A. B. CORNELL, 



BY 



December 8th, 1880. 



MENU 



AT 



Huitrea et citrons 

Conaomm^ de volaille r^gence 



Vari<&s 



Moita jyasvYBBa 



Petites dmbales k la Richelieu 



Van^s 



BOIBBOV 

Filet de sole au gratin, italienne 
Concombrcs Pommes duchesse 

MEZJsvia 

Selle de venaison piquee, sauce Cumberland 
Chapon brais^, mar^chale 

Ris de veau k la Pompadour 

Cdtelettes d'agneau, mac^doine 

Terrap^ne k la cr£me» Maryland 

KNTRJSMET8 

Aspergea en branches 
Petits pois Haricots verts Fonds d'artichauts 

mom 

P&t6 de foie gras en bellevue 

Pain Isabelle, historiee 
Satade de queues d'^crevisses 

80UBKT 

Cardinal 

MOTI 

Canvas*back duck 
Coeur de laitue 

BVCBKa 

Mao6dome de fruits, marasquin 

Charlotte de pommes parisie&ne 

Gelee 4 Torange, gamie 
Corbeille jardini^e GAteaux assortis 

Bonbons Pieces mootees 

rSUlTS BT J}KaSJBBT 

Fromages Caf<6 



7 Wbst 34TH Stkbbt. 



December 8, z88o 
PsMFaar if Paiu^oll, ft. y. 



Bronze Seal 
Johannisberger 

Oloroso 



Ch&teau Yquem 
Crftme 



Ch&teau d'Issan 



Champagne 
Private Stock 



Vieux Madire 

"Brahmin" 

i8ax 



Clos de Vougeot 



S Imperial Tokay 



Alto Douro 
Port, X840 

Cognac, 1840 
liqueurs variees 



r-i" 



-McDIfi]SIEI^3N- 



GIVEN BY 



Hon. Henry Hilton 



1 



MENU 



YINS 



Crime d'orge k la princcsse 



HUITRE8 
au citron 

POTAQES 



Conaomm^ de volaille, Francklyn 

HORS D'CEUVRES _ . 

Varies Vancs 

Petttes croustades de fondues h la Rossini 

POI8SON 

Turban dc filet de sole k la Cambao^rcs 

Concombres Pommes au bcurre 

RELEVE 
Selle d'agneau, sauce mente 

Haricots verts 

ENTRIES 
Timbales de volatile aux truffes, Perigueux 

Salmi de b^casanes, chevaliire 

Terap^ne k la crime, Maryland Club 

ENTREMETS 

Petits pois nouveaux Crofite aux champignons frais 

Asperges en branches Fonds d'artichauts 

FROID 

Pain de poularde en damier 

PXU de foie gras en bellevue 

SORBET 

aukinch 

ROTI 

Canvas.back duck 

Coeur de laitue 

SUCRES 
Soufflee aux abricots Creme renvers<ie h Tarrack 

Gaufres k la flamande 

Petits fours 

Glace en forme Bonbons Pieces mont^es 

Praises 



FRUITS ET DESSERT 
FROMAQE 



ChAteau Yqt:«m Crime 



Amontillado H 90, 1823 



Imperial Steinberger 
Cabinet 



Ch&teau d'Issan 



Champagne 
Private Stock 



{ Ceylon Madeira, 183a 



Chambertin 



Blue Seal Johannisberger 



CAFE 



Alto DourOp 1840 

Cognac, 1805 
Liqueurs varices 



7 West 34ih Street. 



March 10, z88o 



PbMP«BY 4r PaKI^OLL, ^^T ^TATIORSI^S, pNION ^UANB, fl. y. 



CHRISTMAS DINNER 



Giien by Irs. A. T. STEWART, December 86th, 1879. 



MBNV 



VINS 

\ Chateau Yquem crime 
) Amontillado Sherry 



Crime de volaille Consomme Monimorcncy 

HORS DXBUVREB 

Boiich^es aux champignons frais 

Canape d'anchoin ,) 



Olives farcies 



Tomates 



P0IS80N 

Dame de Saumon. Mirabeau 
Pommes en surprises Concombres 



Filet de boeuf k la Godard 
Supreme de dmdc en arcade 



Boudui dc Chapon, Richelieti 

V&ti chatid de ris dc veati, R^gence 

Ttmbale k la Parisiennc Terapene h la Maryland 



Fonds d'artichauis Cardon ix la moellc 

Petit pois Tomates farcies 

Asperges en branches 

PUNCH k IiA CARDINAL 

Pain de volaille, Monarque 
Galantine de perdrix sur socle 

R6n 

Canvas-back ducks Lnituo en mayonnaise 



; 



( 
) 

< 






) 
\ 

\ 



J 



Steinberger Cabinet 



Chateau Lafite 



Champagne 
Private Stock 



CIos de Vougeot 



Plum pudding au sabayon Croiite de brioche aux iruits 

Gelee macedoine Gateaux assort is Pouding Nesselrode ) fiiu^ Seal Johannis- 

Fkaisbs ^ bergcr 

Pieces mont^es Bonbons 

FRUITS BT DESSERT 
FROMAOBS CAFt 



< 



Fifth Avbnue, 
Cor. West 34ih Street. 



Cognac, 1805 
Hollands, i8aa 



PkMPSBY if pAR^OLL, ^^T j&TATIONKlt«. UwiOW 3qUAMK, ff. y. 



Cl90£atrB'a Needle. 



MENU 



vijvo DK PAirro 

C'HABI.M ^ 



-^ an WON 4U ^^^¥H'ff^^€^ 



K 



VKUTK ClilCaVOT 

1^ a/jj^J //r ifj 4/f. ttrtt/t a ^ f Ar f/a^'f-fr 



CHATBAIJ IHAROAVX 



urr/«r a 

PVMCH CIiBOPATR.% 



'0/ 



^Qf4-/i/f //if rA4f*ifn//rr /ii {^rMif/a/V 
I^Uitf^d ^'4t/iii-coA a ft iXaaayofi 

CHAMFASIVB B« 8IJBPRI8B 
MADBBB 

a^a^nifit aaA<*4/tii 4/fi€i4^ ^u ^e^^m 



cAvwr 

I«iaiJBI7BS 



Visndredl 19 dec U7B. 



S73 Fifth Avenue 



Ineile of Cleopatra's Needle. 



mxxKR 



c;i^cai toy Mr* Jolui JmooU Astorj 



8158 FIFTH AVBNUB. 



MENU 



Huitres en coquilles et citrons 



Tortue, style Liverpool Consommd h la d'OrUans 

HORS D'OnrVRB 

Coquilles St. -Jacques 



Bass k la Chambord 

Crtaie de saumon k la Parisienne 

Fdet de bceuf k la moderne 

BNTR^BS 

Timbale de poularde k la reine 

Cailles brais^es k la chAtelame 

Terrapin k I'Espagnole 

SORBET AU KIRSCH 

Aspic de foie-gras en Bellevue sur socle 

ROTZ 

Canvas-back duck 



Charlotte msse 



C^leri en mayonnaise et laitue 

ENTREMirrB 

Pudding k la Portugaise 

Gel6e k I'orange 
Glacis 
Fruits et dessert 



pSMMSr ^ pAR^OI.^ ^^T ^TATIONKl^S, PhioM ^UARB, ^. y. 



TO 



GOV. A. B. CORNELL, 



BY 



JODftM ^]SD JiiOS. F6i(7IOE l(a]S|SELl£. 



Gentlemen's names printed on satin. 



MENU 

Oysters 
Olives Pickles 



Chablis 



wLBMJKynsm 



Julienne 
Chicken 

Salmon Lobster Chops 

Patties 

Chicken Croquettes 

Green Peas 

Filet of Beef Saddle of Mutton 
Cauliflower and Potatoes 



Sherry 



Yquem 



Haut Brion 



Champagne 



Lojunr 



ROMAN PUNCH 



Canvas-back Ducks Partridges 

Salad 

P&tte de Foie Gras 



Chambertin 



Cabinet Pudding Charlotte Russe 
Fancy Ices 



Tokay 



Dessert Coffee 



Cognac 



December xst, x88o 



34 Wbst 34TH Strbkt 

PKJir«BY ^ pARROtX, fi. y. 



l»««eaib0r 11, ISIIO. 



MENIT 



Consomm^ en tasae 



Hultres k la B6:hamel 



Olives espagnoles Crodte aux anchols C^leri 



Le saamon de Kennebec au benrre Montpellier 



Le filet de boeuf piqu^, sauce raviode 
Le chapon rdti aux cresson 

La langue de boeuf fum^ en aspic 

Le p&t6 de gibier k la fa^on de Strasbourg 

La galantine de dinde en bellevue 

Le jambon de York d6:or£ 



Mayonaise de volaille 



La caiUe r6tie en volitee 
Lapoules de prairie rdtie 

Salade de crevette 



Salade de homard 



Glace en forme 



Sandwiches 

Bonbons 
Fruits Caf^ 



Petits fours 



Pkjip«by 4r Par^oll, ^i^t ^tationei^s, Prion pquAKM^ fi. y. 






UNIVERSITY CLUB 



NOVEMBER 19, 1879 



•»i-MENU-> 



MVIXRE8 



VINS 

HauC Sauteme 



Vin de Pasto 



Pur^ de gibier au chasseur Consomm^ princesse 



HOR8 0'€BUVR£S 

Bouchees de champignons frais 
Olives C^leri Radis 



poie»soK 

Filets de bass ray^ k la Joinville 
Pommes duchesse 



Liebfraumilch 



Selle de venaison ^ la gel^ de groseilles 
Haricots verts Chou-fleur au gratia 



Leoville. 



Ris de veau aux pointes d'asperges 
Tcrrapine k la Maryland 



Pommery Sec. 



PUNCH 

<\ la romaino 



ROXI 

CanTas-back ducks 



Salade 



Clos de Vougeot 



Charlotte Russe 
Fromages Glaces G&teaux Fruits 

CAPlk 



Liqueurs 



PUMBY ^ pARH^OUL. ^^T /STATIOItKHy, PmoN ^OARK, Jl. y. 



DDINBR GIYGN 



AT THE 



-Hie St. Jambs ^OTBLOje-c- 



JULY 31. iS<o 



MBNU 



Blue Points 



Pur€e de gibier 
Terrap^ne h la Maryland 

ENTRilBS 

Supreme de volaflle k la Pampadour 
Ris de veau en caisse 



Petits pois Pommes de Bermuda 

Artichauts farcis h. Titalienne 



SORBET AUX ORANGES 



Canvas-back duck 
Laitue 



Omelette souffle au marasquin 
Glaces moul6es GAteaux assortis 

Fruits 

CArh 



YINS 



Vin de Graves 



Imperial 



ChAteau Laroae 

St. James 
Private stodc 



Cloa de Vougeot 



ChAteau Yquem 



Cognac 



pXlinKr ^ pAR^OLL. AH^T ^TATIOHU^S, JJllIOW ^<%UARB, |(. y. 



PRIVATE COMPLIMENTARY DINNER 



GIVEN AT 



HOTEL BRISTOL. 



•MENU AND NAMES" 
Painted on Satin. 



Varies 



Huitres 

Tortue verte, (champagne) 

Printanier 



Petites bouch^es de prince 



Truite k la hoUandaise 
Pommes k la Dumas 



Varife 



Dinde farcie, giblet sauce 

Cochon de Int en surprise 

Petits pois fran9ais Asperges en branche 



Terrapine k Tam^caine 
Suprdme de volaille, S^vigrn^ 



Thank^ving sorbet 



Canvas-bock snr canap^ 



Currant Jelly 



Laitue 



Plum pudding & I'anglaise 

GAteanx d6cor& Pumpkin and mince pie 

M6iingue k la vanilla Petits fours 

Glace n6apolitaine 

Fruits Calk 

HoTBL Bristol, 35 Nov^ x88o 



Dbmi'sky & Carkoll, N. Y. 



it 



POLOPOLINE, 
On Silk. 



tt 



4i&ial6liya^ 



Petites huitres Blue Point 



Printanier k la royale 



Bass ray^ k la hollandaise 

Hlet de boeuf piqu6 aax champignons 

Caisses de ris de veau b^amaise 

Pommes de terre k la Qu^Un 
Haricots verts H I'anglaise 

0ORBSX AV RHIJBI 



L^] 



Bdcasses au cresson 



Salade de laitue 



Bacchus sur son tonneau 



GAteaux assortis 
Fromage Fraits 



Chablis 



Amondllado Fruity 



Talence, X874 



Chambertin, 1874 

Brunswick Private Stock 
\ Champagne 



) 



Liqueurs 



Hotel Brunswick, 



le 15 novembre 18S0 ) 



PaMpser if pAi^i^OLL, N Y> 



"WpEvPPVE^" 



W. K. ^miE3. PHePWBfen 



i E7139 IS'P JS¥KEE¥ 



«<K*» 



MENU 



Small Blue Point Oysters on half shell 
SOUPS 



Bisque of Crabs 



Printanier k la royale 



Smelts, split and broiled 



Vol au-vent of Sweetbreads, k la financidre 

Timbale of Macaroni, k la n^apolitaine 

ROAST 

Filets mignons, broiled, k la jardiniere 
Saddle of Mutton 



Chablis 



Dry Sherry 



? 



While-bait black-deviled ; Riidesheimer 



Sorbet 

aAMB 

Canvas-back Duck, with boiled Samp 

CHEESE AND SALADS 

Lettuce salad 
Roquefort Neufch&tel 



SWEETS 

Meringues glac6es 



Plum Pudding 



Fruits, &c., &c. 



Cafd noir 









/ 

\ 

/ 
I 
\ 

( 

/ 

I 

) 

f 

/ 

1^ 



Moulin k vent 
Claret 

Chateau La Rose 
Claret 

Perrier.Jouet 
Cremant Royal 



Romanee Conti 
Champaign e 



Liqueurs et Cognac 



DINNER GIVEN TO THE OFFICERS OF THE 

AUSTRIAN FRIGATE. 



<( 



SEIDA. 



J9 



ABENDESSEN 

Zu Ehren der Herren Ofliziere 
Seiner Majest&t Danpferfregatte 

"SEIDA" 

Eine recht kraftige von Ochsfen schweif 
Zubereitete SUPPK die den Herren gut schmecken soil 

BLAU CESOTTENE FORELLEN 

von Siiyte Ulien/eld mid Butter sauce 
und kleinen Erdapferln 

CULYAS 

so recht auf ungarische Art 

PAPRIKA HAHNDL 

jung und zart mit Nudeln oesterreichtscher Art 

LAMM RIPPCHEN 

gebraten mit allerlei Gemllsen 
die so jetzt im Garden wachsen 

STEIRtSCHER KAPAUNER 

(Emigrant) 

Haupel and Paradeis aepfel Salad 

Annanas Scheiben 

APFEL STRUDEL 

so wie ihn die Mutter gemacht 

FRUCHTE 
KAFFEE 



Hotel Hungarian New York, May 21st, 1880. 



\ 
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/ 
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\ 
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< 



) 
( 



Ofner 

Adelsberger 

1863 



Somlay 
1870 



Torkay Bor 
1850 



Ungarischer 

Kronen 
Champagner 



Feine Liqueure 



puipssr 4r Pari^oui, ^i^t ^tationei^s, Pnion ^quKum^ /*. y. 





OPENING DINNER OF THE NEW FOLD, 

APRIL i8, z88o. 



GIaius on li»LP-«]ieil 

FOTAOB 
Biaqve of Climbs 

FISH 

8trtp«d Bam Boil«d, Slurlmp 0amo« 
Poteti»«« Cueambers 



BHTRlfcBS 

eetbvMMU • 

Fillet ot Be«l^ Muslurooms 



Tlmb*l« ot SweetbvMMU * 1* P*rlsl« 



Biti^ili Snipe 

SAIjADS 

Tomnto and laettnce 
Cbeeee C 



HORS D*<EirVRBS 
Olives RndUbes 

I ICirTRBMETS 

I 

Pecbes a la Conde 
Fmlta 

Cmtm 



PSMMBY tf PaM^OLL, ^^T PtATIONBI^S, PnION P^OARS, fl. y. I 



SUPPER 

MastersoftheSixthMasonicDistrict, 

R. W. Bpo. W. E. CONNOR, D. D. G. M. 



I ken na wbjr ana wi' uitlwr ihould Sghi, 

When ID grtt would make h body emit and nghi. 






Mav jjih, renn. 



r.,o- ?,„..,, fi, y. 



"MENU" 



Painted by hand on eilk ribbon. 



And then at night o'er a cheerful bowl. 
We'll drive dull care away. 



Little Neck Clams 



Consomme k la Justin Bisque de nomaid 

Bouch^s & la Montglas 

Concombres Radii Tomates 



Filet de soles, Joinville 
Spanish mackerel Pommes de terre 



Saddle of Canada mutton 



Suprdmes of chicken h. la P6rigord 
Ris de veau k la Victoria 



Asparagus Artichokes 

Petits pois 



SORBET 

k la St..Nicholas 



English Snipe 
Salade mac^oine 



Charlottes Fancy Ice Creams 

GAteaux Bonbons Knick-knacks 

Pieces mont^es 

Fruits and Dessert 

Caf€ noir 



Chablis 
Pemartin Sherry 



Haut Barsac, 1870 



Pontet Can^t 



Bollinger 
Champagne 



Cigarettes 
Chambertin 



Vieux cognac 
Cigars 



I would detain you here tome month or two. 



" TOASTS 



♦» 



Painted by hand on silk ribbon. 



Onr Orantf Maater. 



E. M. L. EHLERS. 
His eye begets occasion for his wit. 



Xlie nasoiiic Fraternity. 



F. R. LAWRENCE. 
And loud that clarioo voice repli« 



Xlte fllactli Bf aaonlc District. 



J. E. SIMMONS. 
Thy modesty's a candle to thy merit. 



MYSTIC TIE. 

METROPOLITAN. 

ARCTURUS. 

SYLVAN GROVE. 

HENRY CLAY. 

MARION. 

DORIC. 

GEO. WASHINGTON. 

CONTINENTAL. 

ATLAS. 

NEPTUNE. 

ST. NICHOLAS. 

AMITY. 



ACACIA. 

ZERRUBBABEL. 

NEW YORK. 

PUTNAM. 

PURITAN. 

LILY. 

ADELPHIC. 

SAGAMORE. 

CRESCENT, 

CITY. 

MOSAIC. 

FRANKLIN. 

HIRAM. 



KANE. 



MUSIC BY PROFESSOR EBEN.. 



WINDSOR HOTEL 

-H!cDI]5]9EH** 

WEt>NESDAY, AUOUST A, 1880 



Ox-tail with vegetables Italian pante au Parmesan 

Hors d*<Kiiirre0 

Cervelles de veau, Villeroi 
Spanish or French oliTes Sliced tomatoes French sardines 



Striped bass ^ la hollandaise 

Mashed and baked potatoes 

Leg of English mutton 
Ox -tongue 



PiSit 



Bofle«l 



Broiled bltiefish, ravigote sauce 
Sliced cucumbers 



Vermont turicey 
Maryland ham, Madeira sauce 



Rump of beef k la Nivemaisc 



Philaddphia squab, jardiniere 

CalTs tongue, sauce piquante 

Stewed breast of lamb, Irish style 

Fried soft-shdl crabs 

Macaroni, Piedmontaiae 



Cakdinal Punch 



Ribs of prime beef 

Saddle of lamb, mint sauce 



Green goose, apple sauce 
Bucks' County chicken 



Roast beef 



Chicken 
Breast of corned beef 



Com Dtslies 

BeeftoQguc Spring lamb 

dud 



Spring duck 



Ham 



Chicken mayonnaise 

Cucumber 



Tomato 
i .ettuce 



Lobster mayonnaise 
Beet 



Boiled poutoes Beets Mashed potatoes Fried egg plant String beans Cream spinach 
Green com Green peas Succotash Stewed tomatoes lk>iled rice Stunmer squash 



Pudding, crime de nougat 
Peach meringue tart 



Whovtleborry pie 
Biscuits ii. la reine 



Assorted cake 
Port Mrine jelly 



Lemon ice cream 

English cheese 
Raisins 



and Confectloitery 

Pastilles k la rose 



Fjdam cheese 
Peaches 



Roquefort dieese 
Aaorted nuts 

FRENCH COFFEE 



HOURS FOR MEALS: 

Fron^ 7 to 1 1 o'clock. Supper, - - From 7 to 9 o'clock. 
" 2 to 4 " Sunday Braakfei, " Stoii " 



Breakfiist, 
Dinner, 

A Separate Table is Provided for Children and Private Servants. 
Breakfast. 7109. | Dinner, - - la to 1:30. | Supper, - 6 to 7:30. 

All meals, lunches or fruits sent to rooms will be charged extra. 



Full Price Charged for Children Oeeupi/ing Seats at the Public Table. 



SARATOGA SPRINGS. 



PXMPSBT * pA^^OtX, 



CHARLES H. SHELLEY. 

Manager. 



Aar ^TATioNKi^a. umion Squai^x, f(. y. 



w^Mm wmm md^tiih s&ni»s«699iiii, 11.1. 

HENRY CLAIR, Uitee, 



Thursday. August S^, 1880. 



Green Turtle aux Quenelles. 

/ 
Broiled Bluefish with Paraley sauce. 



Conaoniin^ de Abati Volaille au Vermicelli. 

FUlt. 

Boiled Kennebec Salmon with Lobster, Butter sauce. 



B«tl«d. 

Leg; of Mutton, with Turnips. Corned Beef and Cabbage. Turkey with Oysters \k la Cr^in 

RslS'TSS. 

Boeuf a la Mode a I'AUemande. Baked Pork and Beans, L. I. style. 



BatrsM. 

Wild Pidgeon Brais^ k la Piedmontaise. Escalope of Sweetbreads ii la Macedoine. 

Haricot de Veal, k la Chipolata. Breast of Spring Lamb Grille an Pur6e Tomatoes. 

Macaroni Croquettes ii la Velout^ 

R«*st. 

Young Pig, stuffed with Onions. Green Apple sauce. Leg of Mutton with Currant Jelly. 

Philadelphia Chicken en Demi Glace. Ribs of Beef. Ham Glac6, Champagne sauce. 

M»jroBnaiss. 

Chicken. Potato Salad. Cucumbers. Tomatoes. I>>ttuce. 



Beef. Plain Lobster. 



Roast Spring Cbidcaa. Lamb. 

PAt6 de Veau k rAlsaciemie. 



Boned Turkey with Tniffles. 



Vegetables. 

Boiled New Potatoes. Mashed Potatoes. New Beets. Boiled Rice. Stewed Tomatoes. 
Green Peas. New Sweet Com. Fried Egg Plant. Boiled Onions. 



Pastry. 

Tapioca Pudding, Sherry Wine sauce. Apple Pie. 

Blackberry Tartelettes. Swiss Cream Meringues k la Vanile. 

Biscuit Fran9ais. Assorted Kisses. Petit Fours M^l^. 



Peach Pie. 

Snow Flake Cake. 
Sassafras Candy. 



Fralts. 

Peaches. 



Grapes. 



Paper-shell Almonds. English Walnuts. Filberts. 

PiNBAPPLB ICB Crbam. Layer Raisins. 

ColTee. 



Watermelons. 

Pecan Nuts. Braal Nuts 

Strawberry SHKRBrr. 

Tea. 



PaKFSKY ^ PaRI^LL, jiH^ ^TATIOKBI^a, ]JnIOH ^OARK, fl. ^ 



r 



PARK AVENUE HOTEL, 



Park Av«nMO, 32d & 33d Stt. 



HENRY CLAIR, 



-Mc CHRISTMAS, 1879 *<- 



BLUK POINTS ON THE HALF SHELL 



Pur£e de Faisan & la Vicioria 



Consomm^ de Volatile au timbile, Rachel 



HORS D'GBUVRBS 

Croustade de Fondue k la Rossini Bouch^es des Dames, exquise 



Kennebec Salmon k la Richelieu 
Potatoes en anrprlse 



Capon, celery cream 
Leg of Matton k Tanglaiae 



Round of Beef k la flamande 



Corned Ham, Brussels Sprouts 
Corned Beef and Cabbage 



Breast of Turkey, r^gence 



BZT 

Tenderloin of Beef & Tecarlate 

Suprtaie of Grouse au f umet de gibier 
Lamb Cutlet k la demi-d'oeil 

Rissole of Sweetbread k la Pampadour 

Crepinete of Chicken aux truffes de P6rigord 
Chartreuse of Quail k Kparisienne 
Queen Fritters, sauce au kirsch 

Aspic de Homard k la ravigote 



PUNCH A LA S A INTE- ALLIANCE 



ROAST 

Ribs of Beef, Yorkshize Pudding Turl^ey stuffed with chestnuts 

Saddle of Mutton with apple jelly Loin of Veal farde au jus 

aABCE 

Saddle of Adirondack VeiLSon Red-head Duck, currant jelly 

Lettuce Salad 

COZJ> DISHES 

PAt< de Foie-Gras aux truffes Boned Capon au pistache 

Tki6 of Quails au Godiveau Boned Partridge with sherry wine jelly 

Pickled Oysters Chicken Salad 

Celery Lobster Salad 



Green Peas 



/ 



Mashed Turnips 

Onions k la crteie 

Mashed Potatoes 



VBOBTABIiBS 

Fried Oyster Plant 

Spinach an jus 

Squash 

Beets 



Fried Parsnips 

Boiled Rice 
Boiled PoUtoes 



Stewed Tomatoes 



Plum Pudding, brandy and hard sauce 

Mince Pie Meringue k la cr^e de Chantilly Pumpkin Pie 

Assorted Fancy Cakes Meringue glac6e 



Mixed Candy Vanilla Napolitaine Ice Cieam 

Fruits English Cheese CoAee 

Assorted Nuts Raisins 



;%iiT ^A-noNn^, Pmiom ^uai^b, fi. y. 



MBXROPOLITAX HOXBI^ 



Broadway. Prince and Houston Streets 
New York 



HENRY CLAIR, 



DINNER 



•*CFRi?!*ja^?+iS79*- 



OYSTERS ON THE HALF SHELL 

SOUP 

Mock Turtle k la rran9aise Consomm^ de VolaiUe k la royale 

FISH 

Paupiette of English Sole k la normande Striped Bass au gralin k la Chambord 

Potatoes k la parisienne 

BOII^KD 

Turkey with oysters k la crdme 
Leg of Mutton k la bretonne Smoked Jowl with greens 

RSSI^BVlis 

Poularde k P^cossaise Noix of Veal k la Godard 

Pork and Beans k la bostonienne 

ENTRIES 

Tenderloin of Beef piqu^ k la hussard 
Filet of Grouse sant6 k la Cussy 

Timbale de VolaiUe k Pimp^riale 
Pfttd k la romaine 

Filet mignon d'Agneau saul6 aux champignons 
Croquettes of Sweetbreads aux petits pois 

Compote of Apples A la geide de grooeilles 

Punch a la Richelieu 



ROAST 

Philadelphia Chicken au jiis I lam farcie k la Rothschild 

] x>in of Lamb, mint sauce 



OAMK 

Saddle of Veiinon piqu^, currant jeily 

Lettuce Salad 



Red-Head Duck on toast 



J*kie de Col mar aux fines herbes Vkl6 de Volaille k la Strasbourg 

Boned Capon k Tanglaisc Terrine of Goose Livers aux trufies 

Boned Turkey k la gel4e 

Ix)bster Salad Potato Salad Chicken Salad 

Salade h la polonaise Celery 



Green Peas 
Boiled Potatoes 

Mashed Potatoes 
Coarse Hommy 
Beets 



VBOBTABIjES 

Fried Oyster Plant 
Mashed Turnips Stewed Tomatoes 

Squash Celery au jus 

Onions k la cr^me 
Macaroni k la parisienne 



PASTRY \ 

English Plum Pudding, brandy sauce 

Mince Pie Pear Tartelettes Kisses k la rose 

G&teaux au confiture Macaroons d'Amandes 

Pet its Fours m^l^s Charlotte Russe nectarine 

DESSERT 

Mixed Candy Vanilla Ice Cream 

Cheese Fruits Cofhc 

Nuts Raisins 



L, 



y^RT ^TATIONKItS, PmION p^UAI^S, ^. Y 



-HicBILrL OF FARB3N- 

For 26 or 30 P«rtons. 

FttrBl0h»« by FBUX J. DHIiin, BjcCklef CmIc of the ITaton and M»Bb«MiJi 
ClnlM. now of the Windsor Hotel. 0aratov» tprlBsa, W. Y, 



JANUARY TO APRIL 



SURBUrSBIiRY OYSTBRS 

SOUPS 

Bisque of lobster au cardinal 
Kssence of chicken h 1% chAtclaine 

FISH 

Striped bass S la Chambord Fried smelts, English style 

Potato croquettes 

MORS D*€EBUVRB 

Attcreaux de ris d'agneau k la modeme 
Radishes Anchovies Canapes of caviar I.yon sausage 



/ 



RBI^BVBS 

Saddle of South Down mutton, currant jelly 

Scuffed turkey ji la Toulouse 

Brussels sprouts String beans 

BBITRl^BS 

Tenderloin of beef k la Perigord Fillets of partridge k I'^carlate 

Stewed terrapin, Maryland style 
Onlnntine dc dinde h la gel^e 

KIRSH PUNCH 

ROASTS 

Chapons truff^ k la P^rigueux Canvas- back ducks, currant jelly 

Celery salad Lettuce 

COMFBGTIOHKRY AND DESSBRT 

Corbeille de meringue k la Chantilly 

Gold-leaf jelly au Dantzic 

Tutti'fnitti k la Palermitainc 

Excellent au caf6 Petits fours varids 

. FRUIT CHBBSB 

COFFKIB AND liMiURURS 



pa^iraaY if pAKivpui., ^\r ^tatiomkivs, Pnion ^uark, ^. Y> 



-McBILrL OF TASLEift* 



ilahed by 



For 25 or 30 Portent. 

J. DBIilKK. Bx^felef C—U of ike VbIob aad MaaliattaB 
w of the WlBtfoar Hotel, tarfttoirA Sprlaso, M. Y. 



APRIL TO JULY 
BIjUB poibtt otstbrs 

SOUPS 

Greeii rtutle, American style Printanier k la marquise 

FISH 

Brook trout k la maltre dliotel Red snapper k la creole 

Boiled Bermuda potatoes 

HOR8 D*aStrVRB8 

Boudi^es a la retnc 
Cucumbers Tomatoes Radishes French olives 



RKIiBVBS 

Haunch of q>ring lamb, mint latice 
Stuffed capons k la Godard 
Green pean fkufTed tomatoes 

BIVTR^BS 

Tlmbale de volaille k la parlsienne Veal sweetbreads k la portugaise 

Fillet of beef k I'ath^nienne 
Pftt^ de pluviers on voliire 

CHAMPAGNB PUNCH 

ROASTS 

Spring chickens, with crest English snipe on toast 

Lettuce salad 

COHFECTIOlfERT AND DBSSBRT 

Croquembouche de fraises k la Rothschild 

Blanc-mange, ruban^ 

Glacea N^politaines ttir socio 
Nesselrode pudding Assorted cajtea 

FRUIT 

COFFBB AND l.I<iUBURS 



paM^aar if pAai^oLi., ^i^t ^tationki^s, Phion ^uarc, f(. y. 



-HicBILrl* OF FARE9N- 

For 25 or 30 Persons 

VarnUh«tf liy FBIilX J. DELIBfE. Bz-Ctal«rCookof th« Viiloa ttAd ManhiiUi 
€l«lM, now of th« WlBdaor Hotel. taratovA Sprlass. IV. V. 



JULY TO OCTOBER 

I^ITTIjB EVBCK CIjAMS 

8M>I7P8 

Cream of asparagus k la princesse Consomme of chicken k \gL viennoLst* 

FISH 

Kennebec salmon it la regence Broiled Spanish mackerel, with fine herbs 

Potatoes a la ducheaie 

HORS D«(EUTlil£S 

Cassolettes k la Dumas 
CiicumV)era Queen olives Tomatoes Sardines 

RSSIjKVBS 

Fillet of beef k la flamande 
Haunch of veal k la Bechamel 
Hulled sweet com White asparagus 

SNTRI&BS 

Fillets of chicken k la dauphine Vol-au-vent a la financiire 

Cutlets of lobster k la Victoria 

Ballotises of pigeon ii la Buffon 

SORBBT AUX GROSBILIjBS 

ROASTS 

Spring ducks, apple sauce Wood-cocks on toast 

Lettuce salad 

COITFBCTIOIVBRY AND DE8SBRT 

G&teaux mille-feuilles histories 
St. Honore cake k la vanille Biscuits glacis aux framboiaes 

Rt7 a I'trnp^ratrice Petiis gftteaux gouffes 



FRvrr 



GHLBBSB 



COFFEB AND IiKiUBVRS 



P^^MBY ^ PaM^OIX, ^HT ^ATIGMBI^a, pNIOM ^OAKS, Jl. f. 



by 
€tata» H 



-H|cBIL,I< OF FARON- 

For 26 or 30 Portont 

.IX J. DKI^liSK, Bx-Chlef €**k of the UbIob mmA M 
w of the Wladeer Hotel* flaratosa Bprnlmgrn, S. T. 



hattaa 



OCTOBER TO JANUARY 



I«Tinr HATSN OT8TKR8 

SOUPS 

Pq^e of chicken i la M^dids CoDsomm^ k la royale 

FISH 

Sheep Vhead i la hollandaiae Turban of fillets of sole k la Maaarine 

Potato crouatades k la roiiennaise 

HOR8 DKRirVRBS 

Small timbales k la v^nitienne Canape d'anchois 
Pickled Shrimps Olives farcie« Sliced tomatoes 

RSI«BVAS 

Fillet of beef k la Brillat-Savarin 

Saddle of venison, port wine sauce 

Lima beans k la bretonne Baked cauliflower au Parmesan 

BHTRJ^BS 

Fricassee of chicken a la chevaliire Chartreuse de cailles k Tandalouse 

Timbale de macaroni k la milanaise Pftt^ de foie gras en bellevue 

SORBBT 1 I^'ANAHAS 



ROASTS 

Wild turkey, cranberry sauce Chicken- port ndges, bread sauce 

I/ettuce and celery salads 



COKFBCTIOKBRT AHD DBSSBRT 

Sultane de fruits k la renaissance 

Gelie au champagne Corbeille de glaces k la florentine 

Plum«pudding, glace, rum sauce Petits g&teaux viennois 



FRUIT 



COFFER AND L.I<iUBURS 



Paitl^BT ^ PaRI^OIX, y^l^T ^TATIOflBi^S, PmiOH ^UARB, fi. y. 



